body of Tomatoes sa Wiacsis Rea Before wad After 
poe of Vinegar ; 
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Looking Backward 


isn’t a bad proposition. We are so constantly advised to look 
forward and to “hitch our wagon to a star” that, in a sense, we 
are prone to think that “looking backward” is going backward. 
Not at all. 

Looking backward is reviewing experience and experience is the 
only real education worth haying. Experience doesn’t deal in 
theories; just facts. The questions and guesses are all of the 
future—but experience is the sign post—almost unfailing in its 
truth—to point the way. Guided by experience, purchasers of 
“American Cans’ rely on the quality and character of the cans 
and the unfailing source of supply. 


American Cans are made on honor to beget the confidence re- 
sulting from actual experience, which means satisfied customers. 


AMERICAN CAN COMPANY 


Chicago Baltimore 
NEW YORK Poctlend 


San Francisco 
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A BAK 
Rational Canned Goods and Sigs Dried Fruit Brokers? Ass'n 
‘1? 


SECRETARY--JAS. M. HOBBS. CHICAGO, ILL. 








W.H. NICHOLLS & CO. 


Canned Goods 
Brokers 


341 River St. CHICAGO 
‘The J. K. ARMSBY CO. 


FROM THE LAND OF SUNSHINE 


on FRUITS 


Wholesale 
BROKERAGE AND COMMISSION 


®ranches: San Francisco, Boston, New York 
and Los Angeles 


Pacific Coast Products 
326 River Street, Chicago 


GENTRY & THROCKMORTON CO. 


Canned Goods and Dried Fruit 


BROKERS 


1313) Union Ave., Kansas City 


We cover all jobbing points in Missouri, Kansas, Okla. 
homa, lowa, and Nebraska. 


E.C. SHRINER 6G CO. 


MARUFACTURERS' AGENTS AND BROKERS IN 


GANNED GOODS AND GANS 


BALTIMORE, MARYLAND 

















DALLAS MERCANTILE Co. 


Grokers and Manufacturers’ Agents 
OFFICES 
Mercantile Co., Dallas, Texas. 


feboneState Brokerage Co., Oklahoma City,0.T. 
(uter-State Brokerage Co., So. McAlester, I. T. 
TRAVEL MEN DALLAS, TEX. 
G. M. AHRONS & CO. 
MERCHANDISE BROKERS 
MANUFACTURERS’ AGENTS 
CANNED GOODS 
100 Hudson Street, New York City 


Accounts Solicited 


References: Fidelity Trust Co., Mercantile 
Agencies, Firms That We Represent. 


The Tatman Thompson Co. 


WHOLESALE 








Brokerage and Commission 
NEW ORLEANS, LA. 
your offerings. Cover jobbing points 


EDWARD P. SILLS 


Packers Agent and Broker in 


_ CANNED GOODS 
326 RIVER STREET, CHICAGO 


Correspondence Selicited. 
Liberal Advances om Consignments. 


John R. Adams & Co. 


BROKERS 
Canned Goods—Dried Fruit 
BEANS of all Kinds, Foreign 


and Domestic 
224 N. Wabash Ave. Chicago, Ills. 








J. S. McAlister 
WHOLESALE 
GROCERY BROKERAGE 


406 Keller Building 
LOUISVILLE, KENTUCKY 





fT. J. OBYRNE & CO. 
Brokerage Commission 
Canned Goods and Dried Fratts 


326 RIVER ST., CHICAGO 








Smith-Webster Company 


AND 


COMMISSION MERCHANTS 


HIGH GRADE TOMATOES BEL AIR, 
AND CORN MARYLAND 


Flannery & Hobbs 
BROKERS 


326 River Street, 





Chicago 





WALTER A: FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 





in Louisiana and Mississippi. 


- ig 


The Buning-Larger Co, 
Brokerage and Commission 


CANNED GOODS AND 
DRIED FRUITS 


Advances on Consignments 
Correspondence Solicited 
118-20 South Alabama Street 

INDIANAPOLIS, IND. 





E.L. STANTON & CO. 


Brokers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, Mo. 


MOORE-HOLBERT COMPANY 


BROKERS 
High Grade Food Products 


St.Paul . Minneapolis . Dulut 
and Tributary Points 








GETTYS BROKERAGE Cea. 
‘SUGESSORS TO 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





GRIFFITH-DURNEY COMPANY 


WHOLESALE GROGERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cai, 





SEAVEY & FLARSHEIM 


CANNED GOODS 


Kansas City, Mo. St. Louis, Me. 
St. Joseph, Mo, Omaha, Neb, 
St, Paul, Minn, Wichita Kaa, 





222 N. WABASH AVE. CHICAGO 


Cover All Jobbing CentersAdjacent te Above 
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Canned Food Brokers and Commission Houses 





_—— 





— 








The J. Mc. PAVER COMPANY 
BROKERS 


Exclusively in 


CANNED FOODS 


Address all Oe ee 


CHICAGO, ILL. 


311 River Street 











C.W.BAKER & SONS 


Canned Goods Brokers 
ABERDEEN, - MARYLAND 
Our Specialties: 


CORN AND TOMATOES 


NULL & CAREY 


BROKERS IN 
Canned Dried 
Goods 9? Fruits 

128 So. Front St., PHILADELPHIA, PA. 


Brokers exclusively: buy no goods 
for our own account 








6. F. MOOMAW CO. 


rs to M w-Horton Co. 
ROANOKE, VA. 


Brokers in Canned Goods, 
Cans, Labels and Shooks 


Our Territory: 


Southern and Middle Western 
States 





Correspondence Solicited 





C. J. SUTPHEN & CO. 
BROKERS 


PICKLES, TOMATO 
SAUER KRAUT PRODUCTS 


222 N. Wabash Ave,, Chicago 








SAM BAER & CO. 
Brokerage and Commission 
Canned Goods anc ried Fruits 


CORRESPONDENCE SOLICITED 


183 N. Wabash Ave., Chicago 











Advances on Consignments 


eaamnes.s 
WE COVER THE UNITED STATES 

















Farnum Brokerage Co. 


Merchandise Brokers 
Kansas ) City, Mo. ‘ 


We sell canned goods and everything. 
Have our own warehouse. 

counts solicited. Particular 
given to the introduction of new goods. 


(INCORPORATED) 





New ac- 
attention 








Write to us. | 




















81 FULTON STREET 











Charles S. Trench & Co. 


PIG TIN AnD 
TIN PLATE 


NEW YORK 


FRED STRUBLE 
Merchandise Broker 














McAlester 








CANNED GOODS 
DRIED FRUITS 





Oklahoma 
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*Slaysman’”’ 
New Improved 
Header 


SLAYSMAN & CO. 


AUTOMATIC 
CANMAKING 
MACHINERY 






Office and Salesroom 


801 E. PRATT ST. 


Factories 
Pratt and President Sts. 
and 11 S. Front St. 








BALTIMORE 






































Above is our special Floating Machine for a large range of sizes with Solder Bath, Acid, Cooling and 
Elevator attachments, and arranged with burners for Gas Fuel. : 

This is a very handy machine for floating odd lots of cans, as you can solder two or three different diam- 
eters or lengths at the same time, without making any change on machine. We have used this machine with 
great success on Fruit, Paints, Oil, Harness Top, Zinc Cells, Roofing, Chip Beef, Lantern Founts and many other 
sizes of cans. 

Range of sizes: Smallest diameter 114” x 2” long. Largest diameter 8” x 9” long. This machine may 
also be arranged for larger work if so desired or ordered. Floor space 3 ft. x 24 ft., including elevator and 
Cooling Belt. Capacity 40 to 100 per minute, depending on the size of can. Weight, complete without 
countershaft, 1800 Ibs. Size of drive pulley, 3” x 16” diameter. Speed of drive pulley, 25 r. p. m. 


Price, complete with Countershaft, Elevator and Cooling Belt, $ 


TORRIS WOLD & CO. 


218-230 N. Jefferson St., Chicago, U. S. A. 
MAKERS OF HIGH CLASS, HIGH SPEED AUTOMATIC CAN MACHINERY, PRESSES, DIES, ETC. 
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It Meets the Most Exacting Requirements 


“Bliss” No. 12N Sanitary Can Body Maker 





—————— 


2% 





_ A high-speed, smooth-running body-maker, free of vibration. Range of work—diameter, 2 to 4% inches; 
height, 2 to 534 inches. Automatic feeding may be stopped instantly independent of other parts. Notching 
dies are adjustable for the entire range of the machine. Absolute square delivery to the horn—no “cocked” 
blanks. The crank edger is a feature of merit both for its method of operation and strength. Adjustment 
of the edger for different diameters is made by simply turning hand wheels, which moves the entire mechanism 
holding intact correct alignment. The horn is solidly supported straight down to the bed of the machine. To 
allow of this feature the seam is bumped from the to>. The forming wings are flexible. After bumping 
the can is automatically turned. Liquid solder is applied from underneath by rolls. 60,000 in ten hours is 
the minimum capacity. Write today for full details regarding this machine. 


m, E.W. BLISS CO.,33 Adams St., Brooklyn, N.Y. 


Representatives for Chicago and Vicinity: 


STILES-MORSE .CO., 562 WASHINGTON BLVD., CHICAGO, ILL. 


























Automatic Wire 
Bail Forming 
Machine 


This machine automatically cuts off 
the wire, forms and barbs the hooks 
on the ends of the bail to prevent slip- 
ping from the ears when put on the 
pailorcan. The machine is adjustable 
to any size. The bail can be made in 
any form desired. As shown in cut, 
the machine produces round bails. 

The capacity of’ this machine is 
:rom thirty-six to fifty thousand fin- 
ished bails per day of ten hours. 

The bails are discharged on to a 

- horn, where they may be readily gath- 
ered and bunched. 

One attachment is required for each 
size bail. 

Time required to change from one 
size to another is one-half hour. 


The Ghas.Stecher Co. 


Not Inc. 
108-128 N. Jefferson Street 
CHICAGO, ILL.: 


Designers and manufacturers of special 
automatic machinery, ‘machine tools, 
presses and dies; also manufacturers of 
can making machinery. 
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American Coke and American Charcoal 


TIN PLATES 


These products are made from select materials, by skilled labor, under the best 
conditions, and are everywhere recognized as the Standards of Tin Plate. 
Specially adapted to the manufacture of tinware and to the canning interests. 
Manufactured in grades and coatings suited to every purpose. 


American Coke 

American Best Coke 
American Kanner’s Special 
American A Charcoal 
American AA Charcoal 
American AAA Charcoal 
American AAAA Charcoal 
American AAAAA Charcoal 


Above classified according to the amount of coating. 
American Coke is an everyday plate, made better 
to-day than ever before. Specify the standard brands 
—AMERICAN. Write nearest District Sales Office 
for full information and quotations. 


Aunerican Sheet =a Tin Plate Company 


General Offices: Frick Building, Pittsburgh, Pa. 











DISTRICT SALES OFFICES 
Chicago Cincinnati Denver Detroit New Orleans New York 
Philadelphia Pittsburgh St. Louis 


xport Representatives Pacific Coast Representatives 


E 
United States Steel Products Company United States Steel Products Company 


Hudson Terminal Bldg., New York, N. Y. Los Angeles, Portland, San Francisco, Seattle 
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SALEM 


Ayars Machine Company, new tersey 








Universal Continuous Capper 
For Any Speed Required 








Rotary Pea and Bean Filler 


Ayars Machine Company 


SALEM, NEW JERSEY 


BROWN, BOGGS COMPANY, Ltd., Hamilton, Ontario, Sole Agents for Canada 
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The query “How to increase 





the consumption of Canned 
Goods’ was answered by the 
word “QUALITY.” The 
Prime Factor in producing 

t “QUALITY” has been 
the “SANITARY CAN,” 
which type of container 1s 


manufactured by us and imi- 
tated by others. 























SANITARY CAN =a Y 


ral Office recainenge a 


FAIRPORT. N. 'Y. Fairport, N. Y. Indianapolis, Ind. Bridgeton, N. J. 


New York Office : SANITARY CAN COMPANY, Limited, 
447 WEST FOURTEENTH ST. Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENT 
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YEARLY SUBSCRIPTION RATES 
ited States, its possessions and Mexico, also Canada, 
moe Une United Kingdom, Wurope and all countries in the 
Eicon Postal Union, $5.00, postage prepaid. Single copies, 
10 cents. 





DISCONTINUANCES 
over one year in arrears will be 
Fl a the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 


ADVERTISING RATES 
Advertising rates will be furnished en application. 


TERMS 
Cash wit er for firms not rated or with whom we have 
not Be Ry relations. Bills for advertising and sub- 
ewriptiens are NET CASH—no discounts allowed. All accounts 
sabfect to sight draft after 60 days. 


dropped in 











4 REMITTANCES 
Express or Postal 





Remittances should be made by Draft, 

uoney Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. end all 
remittances to No. 222 N. Wabash Av., Chicago, U. S. A. Cur- 
rency mailed is at sender’s risk. 

TIME SCHEDULE 

Time of issue, Thursday of each week. Advertising forms 
cose on Monday. Advertising copy should be in by the Monday 


te of issue. To secure proofs, copy should be 
received ene full week in advance of publication. 


{ CORRESPONDENCE 

Correspondence upon all subjects of interest to the trade is 
wlicited. In correspondence, writers will observe the followin, 
regulations: Communications must always be accompanied wi 
the writer’s name, as no attention is paid to anonymous letters. 
a ting mark will be used where publicity is not de- 
drable. We do not hold ourselves responsible for views of 
ys ee but all interested are cordially invited to use 
or mns freely. 














Entered lass matter, March 21, 1895, at tae Office 


4s scoond-@ 
at Chicege, Illineis, under Act ef Mareh $3, 








We hope that all now know what mincemeat is. 
*K * ok 
Make use of “THe Canner’s Clearing House!” It 
isa department established for the purpose of giving 
the canner opportunity to express his thoughts and 


ideas on matters of interest to the industry. 


* a os 


An optimistic note is sounded by Dun’s and Brad- 
street’s weekly reports on business, and the outlook, 
the former in particular, which says that “sentiment 
generally has become more encouraging, and there 
are evidences of new enterprises and heavy commit- 
ments for the future obtaining serious attention. 
Wholesale dealings in staples was no quieter than 
expected.” 


Imports of Japanese canned crabmeat into the 
United States have reached large totals, amounting in 
1910 to 177,325 dozen, valued at $323,858. 

*k * *k 


Most of the editors of the retail grocery trade jour- 
nals believe it would be a desirable change if every- 
body would say “canned foods,” instead of “canned 
goods,” but they are of the opinion that it will be 
difficult to break the trade of the habit—which is all 
the more reason why. we should try. Bad habits are 
always difficult to eradicate. 


Pos 


The census report on the growth of the canning 
industry in the United States provoked a daily news- 
paper to comment editorially on the “passing of a 
household art.” As packers of the best and purest 
food obtainable, canners will be glad to know home 
canning is passing, but it is a mistake to speak of 
canning as a “household art,” for it is nothing of the 
sort. The packing of vegetables and fruits in her- 
metically sealed containers didn’t have its birth in the 
home at all. 

The preliminary report of the census presents sta- 
tistics for the leading crops of Maryland, listing them 
in the order of their value up to the million dollar 
mark. The tomato crop was not included, which 
seems strange, considering that Maryland packs from 
3,500,000 to 4,500,000 cases of tomatoes yearly, worth 
from about $5,500,000 to $9,000,000, the bulk of the 
raw stock being grown within its own borders. Manu- 
facture adds to the value of the product, of course, 
but the tremendous difference between the raw and 
manufactured article, as indicated by the census re- 
port, cannot be accounted for in this way. 

“ts 

THE CANNER agrees with the Van Camp Packing 
Co., of Indianapolis, that the listing of food manu- 
facturers in a so-called pure food list, to be published 
in the city newspapers, in which would appear the 
names of food manufacturers whose products were 
proven by investigation to be pure is “unfair and 
viciously destructive of the uncounted business men 
who are injured by the inference that their foods are 
not pure if they are not on the list.” No list ever 
would contain the names of ALL the packers and 
manufacturers of pure food, and those omitted would 
be fully as much entitled to a place in the roll of 
honor as those included. 











We solicit your STORAGE. 
tions, no switching charges. 


SIBLEY WAREHOUSE & STORAGE CO. 


Telephone, Central 790 and 791 
Our Warehouses are in the center of the Jobbing District. 
Rate of ins urance, 42 cents. 
are Accepted by All Bankers. 


825 North Clark Street, 
CHICAGO, ILL. 


Rail and Water connec- 
Our Warehouse Receipts 
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CONTINENTAL CAN 
a: COMPANY ~*<:... 


T. 

A. W 

F.P, 

B. fi. LA EeTAY 

Cc. C. CONW. CANONSBURG 
FLA. A 

Cc. A. 


ASSMANN, Jr. 
SUYDAM, Sales Agent 





TO THE TRADE: 








Each fall since we started in business, it has been our 
pride and pleasure to thank our friends for their liberal patron- 
age during the season just closing, and this year we desire to 
emphasize our appreciation. 

We have made and shipped more cans this year than in 
any previous one, and we have given our friends the best cans 
and the best service. We are splendidly equipped to take care 
of your fall and winter packing in any style of can wanted, 
either regular Soldered Cans with Soldered Hemmed Caps 
or Open Top Cans, as you may prefer, and we will be delighted 
to receive your orders. 

Again thanking you for your valued business, we remain 





Yours very truly, 


CONTINENTAL CAN COMPANY, 
THOS. G. CRANWELL, President. 
































You look after the inside— 





THE UNITED STATES PRINTING COMPANY 


MAKERS OF 


‘Labels that Sell Goods’”’ 














75 Beech St., Norwood 67 N. ard St.,Brooklyn 
CINCINNATI, OHIO NEW YORK CITY 
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LABELS OF CHARACTER 


You put the best that’s in you—thought, 
energy, diligence—in your pack. 

Does your product—ready for market 
portray the careful and painstaking effort 





expended upon its preparation ? 

Your goods can be adorned with 
attractive labels, that will suggest and reveal 
their sterling qualities —character. 

At your convenience, we will be pleased 
to confer with you. 


Che United States Printing Company 


MAKERS OF 


“LABELS THAT SELL GOODS” 





75 Beech St., Norwood 67 N. ard St., Brooklyn 
CINCINNATI, OHIO NEW YORK CITY 
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Organizing the Canning Industry 


HE organization movement in the canning’ indus- 
try continues to make progress. Great progress 
has been made within the last four or five years, 
but organization has not yet been perfected, as 

shown by the fact that every now and then a new asso- 
ciation of canners is launched in some section or state, 
or another branch of the industry sees the light and its 
members come together for mutual protection and 
benefit. 

We expect soon to see Maine enter the fold, and 
some day it is likely that state associations will be 
formed in Florida, Louisiana, Texas and elsewhere. 

One of the newest organizations of food packers 
is the Puget Sound Salmon Canners’ Association, 
comprising seventy per cent of the firms engaged in 
salmon packing on Puget Sound. It is an organiza- 
tion having a vast field for usefulness. It will pro- 


mote the interests of its members and it will also work 
for the conservation of the salmon, one of the world’s 
most valuable food fishes. This it will do through tak- 
ing an active interest in the enactment of laws for 
propagation and the enforcement of the same. It 
will not attempt to fix or control prices, deeming that 
a matter for the individual canners to determine for 
themselves. 

Tue CANNER wishes to congratulate the Puget 
Sound salmon packers on getting together in a strong 
association, having objects and aims worthy of the en- 
thusiastic support of all packers in its territory. It 
is earnestly to be hoped that. it will become an active 
supporter of the publicity work of the National As- 
sociation. This work is of the utmost importance to 
all canners, without regard to the kind of food packed. 


Recognition of Value of Publicity Work 


HE value of the publicity work of the National 
Canners’ Association is being recognized even 
outside of the canning industry. An editorial 
in the “National Provisioner,” the leading jour- 
nal of the meat trades of the United States, pays a 
tribute to its great worth, and there is a high compli- 
ment to the national officers in the suggestion that the 
meat trades might profit by following the canners’ 


example. 
The “National Provisioner” says: 
Make Them Take It Back. 

Ever since the beginning of the food agitation the columns 
af newspapers and periodicals have been filled with every sort 
of misstatement concerning food industries and food prod- 
ucts. No charge was too horrible to make and no exaggeration 
of a simple fact too great for the imagination of the con- 
science of its author. 

The result was necessarily the creation in the public mind 
of a false idea of the entire food situation. Every case of 
stomach-ache or cholera morbus at home was ‘*ptomaine 
poisoning’’ due to bad foods or bad packing, and every in- 
stance of products deteriorated or spoiled in shipment, stor- 
age or handling was an illustration of the premeditated de- 
sign of the ‘‘ food poisoner.’’ 

This sort of thing went along unchecked and unrefuted until 
the National Canners’ Association, representing the vegetable 
and fruit canning trade chiefly, established last year a bureau 
of publicity for the purpose of circulating a few of the real 
facts for the information of consumers. This bureau also 
took up the matter of the publication of slanderous or wildly 
exaggerated statements such as have been referred to, tracing 
them down, discovering the real facts, and compelling authors 
or publishers to retract the libel and publish the true facts 
wherever possible. 

It has been surprising to observe the large proportion of 
eases where such sensational news items have proved false, 
and where the real explanation has been a simple one. Of 
course, the retraction never gains the attention attracted by 
the original misstatement. But something is accomplished 
when the disseminators of such slanders are compelled to 
acknowledge their error publicly. 

Organizations in the meat trade might well follow the ex- 
ample of the canners. No industry has been so widely mis- 
represented as the meat trade, and none has received such a 
pitifully smali measure of justice and fair play. at the hands 
of the press and public officials. ; 


The meat people are in position to realize the bene- 


fits of such work as the National Canners’ Association 
is carrying on in the name of Publicity, for the meat 
packers, too, have been made the target of mud- 
slingers and suffered from the slanders and misrepre- 
sentations of muckrakers and that section of the press 
which isn’t too particular as to its facts. 

Perhaps this proof ot others’ appreciation of Pub- 
licity may move those packers who are not giving it 
the support it deserves to subscribe to the fund and 
bear their just proportion of the expense of an under- 
taking which is benefiting all. 


TIN IN ALASKA, 

Writing to the Mining Journal (London) Mr. Percy 
H. Browne says (Oct. 28, 1911) : 

“T have just received advice from Nome, in Alaska, 
which, in view of the great interest taken in the 
mineral development of that region, may be worth at- 
tention of your readers. 

“These advices, dated October 1oth, state that the 
small dredger erected this season at Buck Creek had 
made its trial run, with the result that it had pro- 
duced in less than a month seventy tons of cassiterite, 
at the same time recovering enough gold to cover all 
costs of operation. The ground operated upon had 
been previously worked by working miners. 

“The dredger referred to was built in San Fran- 
cisco, and only arrived at Buck Creek in August. The 
whole of the machinery had to be transported twelve 
miles from the ocean landing over the “Tundra,’ yet 
the entire inclusive cost was only £8,000, while the 
value of the tin already recovered is about £7,000, 
the tin being of particularly good quality, 99.75 per 
cent., quite equal to the best Straits. 

“Tt will be remembered that when the question of 
dredging for tin in Alaska was mentioned here British 
engineers were rather skeptical, but New York, which 
alone-is now concerned in this particular tin proposi- 
tion, held a different opinion, an opinion, too, which 
appears to have been justified by the event.” 








TINPLATE-SANITARY GOLD LACQUER 





Phoenix-Hermetic Company, 2444 W. 16th Street, Chicago, IIL. 





















12 


THE CANNER AND DRIED FRUIT PACKER. 











Pure Food Progress 


Rulings, Court Decisions, and Latest News and Views of Federal and State Food Departments 





—— 





Food Commissioner E. F. 


food products examined by his department: 


Ladd of North Dakota, branded in that it does not show the per cent of the seyera] 
“* :  BDallat: ‘rae ne . .. ; ingredients; 81 per cent of which is glucose. Misbranded. 
in his October Bulletin, publishes the following list of $000—Sweet Gherkins, Extra. Wampum Brand. Stow. 


7931—Sweet Fancy Mixed Pickles. The Williams Bros. Co., soda 0.105 per cent. Illegal. 


Ordean-Wells Co., Duluth, Minn. Contains alum; benzoate of 


Detroit, Mich. Contains sodium benzoate 0.124 per cent. 8021—Seeded Raisins. Ensign Brand. Rosenberg Brog 
Illegal. ‘ Co., San Francisco, Cal. Weight not shown. Misbranded. 
7932—Tomato Catsup. Climax Brand. Loudon Packing 8022—Spiced Tomatoes. Leopard Brand. Geo. R. Newell 
Co., Terre Haute, Ind. Contains much inferior material as (o., Minneapolis, Minn. Weight not correctly given; contains 
indicated by 32 of the fields containing moulds. Illegal. alum; benzoate of soda 0.117 per cent. Illegal. 
7933—Baked Beans. Princess Brand. Green & DeLaittre 8023—Sour Gherkins, Spiced Pickles. Arabian Knight 
Co., Minneapolis. Weight not shown. Misbranded. Brand. Nash Bros., Grand Forks, N. D. Contains alum. 


7936—Pickles, Extra Spiced. 


Holiday Brand. Giaser-  [llegal. 


Kohn & Co., Chicago, Ill. Contains alum. Lilegal. : 8024—Catsup, Tomato. Pure Gold. Acme Pickle & Pre. 
7937—Strawberries. St. Lawrence Brand. Medina Canning gerve Co., Cincinnati, Ohio. 
Co., Medina, N. Y. Weight and grade not shown. Mis- weight 10.43 ozs. Moulds in 18 per cent of fields. Mis- 


Net weight not shown; actual 


branded. branded. 
7938—Pickles, Bulk. Glaser-Kohn Co., Chicago, Ill. Alum 8025—Chili Sauce. Snider’s. T. A. Snider Preserve Co, 
present. Benzoate of soda 0.101 per cent. Illegal. Cincinnati, Ohio. Net weight not shown. Misbranded. 
7939—Compound Glucose Apple Jelly. The Williams Bros., 8026—Oyster Cock-tails. Ft. Snelling Brand. Foley Bros. 


Detroit, Mich. Passed. 
7942—Extra Spiced Pickles. 


Co., Chicago, Ill. Contains alum. Illegal. 


7943—Cider Vinegar, Bulk. 
Passed. 


& Kelly, St. Paul, Minn. Contain benzoate of soda; moulds 


33.44 ozs. Misbranded. 


Holiday Brand. Glaser-Kohn jn 14 per cent of fields. Illegal. 
. ! e 8027—Tomatoes, First Quality. Delmar Brand. Delmar 
Welo & Teie, Hatton, N. D. Packing Co., Delmar, Del. Weight not shown; actual weight 


7944—Chili Sauce. Bengal Brand. Griggs Cooper & Co., 8035—Pickles, Extra Spiced. Madison Brand. Alart & 
St. Paul, Minn. Sodium benzoate 0.106 per cent. Illegal. MeGuire, New York. Alum present. Illegal. 


7947—Maraschino Cherries, ¢ 
Name and address not given; 
branded. 


ent. Illegal. 
7969—Fruit Jelly, Imitation. 


Mfg. Co., Davenport, Ia. Does not show per cent of glucose 


‘hocolate Covered. Funke’s. 8036—Salad Dressing. Wampum Brand.  Stone-Ordean- 


net weight not given. Mis- Wells Co., Duluth, Minn. Weight not shown; contains con- 
: siderable wheat starch. Sodium benzoate 0.108 per cent. 
7950—Apple and Blackberry Jam. Apollo Brand. St. Louis — [jlegal. . 
Syrup & Preserving Co., St. Louis, Mo. Passed. 8037—Red Raspberries. Bargain Brand. W. N. Clark Co., 
7964—Chili Sauce. Monarch Brand. Reid-Murdoch & Co., Rochester, N. Y. Contents not shown; actual weight 20.8 
Chieago, lll. No contents claimed. Benzoate of soda 0.302 ozs. Misbranded. 
per cent; moulds and fungi in 14 per cent of fields. Illegal. 8038—Spiced Sweet Pickles. Everbest. Glaser-Kohn (Co., 
7965—Mixed Pickles. Crown Brand. Benton Harbor Pre- Chieago, Ill. Contains alum; 
serving Co., Chicago, Ill. Contents not claimed. Alum pres-  filegal. 
8039—Chili Sauce. Gedney’s Minnehaha Brand. M. A. 
Rex Brand. Corn Products (Gedney Pickling Co., Minneapolis, Minn. Forty per cent of 


sodium benzoate 0.18 per cent. 


fields contain moulds with large quantities of spores and bac- 


and fruit. Colored with coal tar dye. Illegal. teria. Sodium benzoate 0.15 per cent. Illegal. 
7980—Pure Cider Vinegar, Bulk. Randall Bros., Ellendale, 8040—Maine Sugar Corn. Full value. Griggs, Cooper & 

N. D. This product is an imitation cider vinegar. Tllegal. Co., St. Paul, Minn. Weight not shown. Misbranded. 
7984—Tomato Catsup. Jewett’s Guarantee Brand. Jewett 8041—Chinook Salmon. Violet Brand. Columbia River 


Bros., Aberdeen, 8S. D. Low ‘grade product. Moulds in 40 Packing Association, Astoria, 


per cent of fields. Illegal. 


branded. 


Ore. Weight not shown. Mis- 


7987—Pure Cider Vinegar, Bulk. A. J. Brodtkorb, Edge- 8042—Pickles. Gedney’s Standard. M. A. Gedney Co., St. 
ley, N. D. Not a straight cider vinegar. Illegal. Paul, Minn. Contents not shown; actual weight 20.26 ozs. 

7990—Mrs. Price’s Canning Compound. Mrs. W. T. Price, Sodium benzoate 0.097 per cent; alum present. Illegal. 
Minneapolis, Minn. The product is a mixture of borax and 8043—Bombay Sweet Relish. Reliable Food Products. 


boracie acid. Illegal. 


: s Glaser-Kohn Co., St. Paul, Minn. Alum present; sodium ben- 
7997—Boiled Apple Cider. Sodelishus Brand. Northern  zoate 0.12 per cent. Illegal. 


Mfg. Co., Minneapolis, Minn. Passed. 8049—Pure Cider Vinegar. Bulk. H. H. Olson, Ray, N. D. 
7998—Spiced Sweet Pickles. Everbest. Glaser-Kohn & Co., Passed. 

Chieago, Ill. Contains alum; contents in poor conditioh; 8060—Evaporated Milk. Submitted by Park, Grant & Mor- 

sodium benzoate, 0.108 per cent. Illegal. ris, Fargo, N. D. Solids 28.86 per cent; fat 7.82 per cent. 
7999—Compound Jelly. Acorn Brand. Labeled Compound  Pagsed. 

(words being in very small type) Fruit, Corn Syrup and Acid 8062—Sweet Relish. Maple Brand. Emery Food Co., Chi- 


Phosphate. Towle Maple Produ 


‘ts Co., St. Paul, Minn. Mis- ¢ago. Passed. 
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We specialize in 
Canned Goods. 
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CANNED GOODS, DRIED FRVITS, ANVTS, ETC. 
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ROCKEFELLER CLEVELAND 
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BVILDING 7) OHIO. your offerings. 


References: First National 


Advances on consign- <N 
SN Bank and Cleveland jobbers. 
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Send us samples of 
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tandard 
olderin 
tu I 


F by 
‘The Marlow Chemical Works, Jersey City 























With branches and agencies in all parts of the country, our facilities for making 
quick deliveries during the rush of a busy canning season are unequaled. More- 
over, EUREKA SOLDERING FLUX and STANDARD SOLDERING FLUX 
are without question the best on the market, because they are perfectly reliable and 
always uniform in quality. 

MANUFACTURED ONLY BY 


THE GRASSELLI CHEMICAL COMPANY 


Main Office: THE ARCADE, CLEVELAND, OHIO 
STOCKS CARRIED AT THE FOLLOWING BRANCHES AND AGENCIES: 


NEW YORK, 6@ Wall Street CHICAGO, 2235 Union Court 8. 0. RANDALL'S SON 
CINCINNATI, OHIO, Pearl and Eggleston ST. LOUIS, MO., 112 Ferry Street Marine Bank Bldg. BALTIMORE, MD. 

Streets NEW ORLEANS, LA., Godchaux Building . W. PIKE COMPANY, 
BIRMINGHAM, ALA., 825 Woodward Bidg. MILWAUKEE. WIS., Canal and 16th Streets 808 Postal seegrags a 





eo ° MICH., Atwater and Randelph ST. PAUL, MINN., 172 and 174 E. 5th Street 
reets 
BOSTON, MASS., 655 Summer Street 


FRANCISCO, CAL. 








tandard 
olde ried 
lux 


Formerty made by 
The Marlou Chemical Works, Jersey City 



























































Elevating, Conveying and Power Transmission 
Machinery for Canning Plants 


Caldwell’s Helicoid Con- ACMAALADAWBAE ALAL AS 


veyor, a perfect spiral HVEVLYVIVcCVOVIVD 
with continuous flight, no laps or rivets. Furnished black steel or 
galvanized. 








Standard Link-Belt Conveyor 


Conveyors—Link Belt Conveyors, Spiral Conveyors, Pan Conveyors, Cable 
Conveyors. 

Elevators—Belt and Bucket Elevators with either link belting or flat belt; Package 
Elevators; Elevator Buckets of all kinds. 

Power Transmission Machinery—Shafting, Pulleys and Bearings; Machine 
Moulded | Gears—largest list of patterns in existence; Machinery for Rope 
Drive, using wire or Manilla rope. 

Our equipment for suprlying machinery in our lime comprises the most extensive 

Pattern list and the wiac.: range of manufacturing facilities of any concern in the line. 





Catalog No. 34 will be sent, express charges prepaid, to anyone interested in our line of machinery. 


H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineering Office—Fulton Building, 50 Church Street, New York 
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8064—Strawberries. Tiger Brand. St. Louis Syrup & 8078—Corn Syrup, Peach, Apple, Sugar Preserves. gt 
Pres. Co., St. Louis, Mo. Passed. Louis Syrup & Preserving Co., St. Louis, Mo. Passed. . 

8068—Chow Chow. Maple Brand. Emery Food Co., Chi- 8079—Mixed Pickles. Maple Brand. Emery Food Co., 
cago, Ill. Passed. Chieago, Ill. Passed. 

8069—Apple and Strawberry Jam. Apollo Brand. St. 2... —————— 
Louis Syrup & Preserving Co., St. Louis, Mo. Passed. TIN SHIPPED FROM ALASKA. 

8070—Apple Jelly, Fancy. lrufruit Brand. St. Louis The American Metal Market reports a shipment of 
Syrup & Preserving Co., St. Louis, Mo. Passed. tin concentrates from Alaska for Sedttle Bi 

8071—Strawberry Apple Jelly. St. Louis Syrup & Preserv — concen rates 0 ‘ sma O nea e on the ooh 
ing Co., St. Louis, Mo. Passed. Corwin, from Nome. This shipment consists of 

8072—Blackberries. Tiger Brand. St. Louis Syrup & Pre 92.99 tons of ore, estimated as worth $47,000, and 
serving Co., St. Louis, Mo. Passed. comes from the claims owned and operated by the 


8073—Corn Syrup, Quince, Apple and Sugar Preserves. York eagle Cc y T Tr ‘ . 
et gp omer , ; ork Dredging Company, W. W. Johnso side 
Magnolia Brand. St. Louis Syrup & Preserving Co., St. Louis, Sins pan) J son, president. 





Mo. Passed. aa ry 
8074—Sweet Gherkins. Maple Brand. Emery Food Co., INTERNATIONAL FOOD PRODUCTS co. INCORPORATES, 
Chicago, Ill. Contain alum. Illegal. The International Food Products Co., of Chicago, 


4 ig ee oni Apple, ane ig pain has been incorporated with $5,000 capital stock to 
oo St. Louis Syrup & Preserving Co., St. Lous, manufacture products from foreign and domestic 
8077—Corn Syrup, Raspberry, Syrup and Sugar Preserves, !Tuits. [he incorporators were Wm. L. Loeffel and 


St. Louis Syrup & Preserving Co., St. Louis, Mo. Passed. others. 











JEROME B. RICE SEED COMPANY 


LARGEST GROWERS SEEDS USED BY CANNERS, PACKERS AND PICKLE MANUFACTURERS 














We can supply for present delivery at lowest prices, or will make growing contract prices for 1912 crop 


BEANS, BEETS, CUCUMBERS, ONIONS, 
PEAS, SQUASH, SWEET CORN, TOMATOES 


CORRESPONDENCE INVITED 
CAMBRIDCE VALLEY SEED CARDENS CAMBRIDGE, N. Y. 
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“DO YOU 
WANT TO 
SUCCEED? 














WE SELL ALL OTHER SORTS OF SEED 
USED BY CANNERS. WRITE US 
. WHAT YOU WANT. 








If you are a canner you will, if you only use 


LANDRETHS’ 
RED ROCK 


It has every one of the qualities demanded in a first-class 
Tomato; but different from all others, it does not show up any 
bad qualities which they do. Its enormous productiveness, con- 
nected with its remarkable qualities, makes it a money-maker. 
Do not waste your time on other sorts. 

Every seed we sell is grown on BLOOMSDALE FARMS, where 
it originated, and every seed is sold in sealed cardboard carton 
packages of quarter and half-pounds. 


TESTIMONIAL 

Note what has been said of it by one who is a recognized 
authority: 

Professor W. W. Tracy, of the United States Department of Agriculture, 
visited Bloomsdale on the 16th of September, 1911, and upon returning to 
Washington wrote as follows on the subject of the Bloomsdale Tomatoes: 

“Although it was evident that a large crop had already been gathered, 
yet the vines were perfectly healthy and carried an enormous burden of 


maturing fruit. This was particularly true of the Landreth Red Rock 
variety, one of the fields of this sort being as handsome a culture of 
tomatoes as I ever saw. I was particularly impressed with the perfect 
healthiness of the plants, because 1 had in the past ten days looked over 
several hundreds of acres of tomatoes located in Maryland, Delaware, New 
Jersey, Connecticut and Massachusetts which were so badly affected by 
disease that the fruit was ripening very imperfectly and was exceedingly 
poor in color. I think I have never in all my life scen fields of healthier 
plants which were ripening fruit of better color than those, of the 
Landreth Red Rock which I saw on Bloomedale.’ 


D. Landreth Seed Co. 


BLOOMSDALE SEED FARMS 
Bristol Pennsylvania 
































Quick Shipment and a Good Box—the Price 


—Right 


All Kinds 


No. 1, No. 2, No. 21, No. 3, No. 10 Crates 


Catsup Cases and Glassware Boxes, Complete 


with Corrugated Paper Partitions. 


BELL-COGGESHALL 
BOX COMPANY 


LOUISVI LE, KY. 





Condensed 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 


PRICES:} | In barrels of about 240 It. - - 6c per Ib. 
In 50 and 100 Ib. packages - - Sc per Ib. 


Cinnol 


For lacquered and plain whiie tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - . . 37c¢ per gallon 





-THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 
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Brokers’ 


Market 


Opinions 


Selections from the Weekly (Canned Foods Circulars Issued by Prominent Commission Firms 
East and Weg; 








By C. W. Baker & Sons, Aberdeen, Md. 

Tomatoes—As we go to press today the market 
on No. 3 standard tomatoes is virtually $1.05 per 
dozen. The fore part of the week, we were able to 
fill some orders at $1.00, but we had considerable diffi- 
culty in doing it. Twos are strong at 82% to 85c, and 
very few to be had. A few tos can be bought while 
they last at $3.20 to $3.25. Ona market of this kind, 
it is difficult to quote accurately. Stocks in packers’ 
hands are so light that they do not care to part with 
but a car or two at a time and advance the price on 
any further quantities. From now on it will be a 
mere question of getting goods, and the price will 
have to take care of itself. We expect to see con- 
siderably higher prices on tomatoes later on, and 
jobbers who have comfortable stocks are indeed 
fortunate. -- 

By Harry P. Strasbaugh, Aberdeen, Md. 

Tomatoes—Tomatoes have been “going some” 
again. The man who hesitates is, as usual, not the 
man who wins. Nerve and ability to quickly seize an 
opportunity makes the successful business man. Those 
who have been bidding the inside price are still un- 
covered. The man who bought 97% cents and $1.00 
this week got the cream; now, little skim milk is left, 
and even that is curdled; $1.021%4 and $1.05 for 3s is 
bottom for strictly standard, and even then the vol- 
ume offered would not supply some of the large job- 
bers ninety days. Twos are in such small compass, 
holders can be counted on a few fingers, and the 
owners seem as loath to lose them as their right hand. 
They want 80 cents when the market is 77% cents 
and when 8o cents is bid their price is 85 cents. Tens 
are scarcely visible sufficient to make them quotable, 
but if you want them, by all means say $3.50 or better. 


By Thomas J. Meehan & Co., Baltimore, Md. 

In our last letter we said the tomato market was 
waiting—like Micawber—for something to turn up. 
It came a little bit sooner than was expected, for on 
last Monday and Tuesday the market became active, 
quite active, and the orders for tomatoes came pour- 
ing in from nearly all sections, in lots ranging all the 
way from one carload up to many thousand cases. 
The offerings of No. 3 standards from 95c up to $1.00 
were speedily cleaned up, and the demand for them 
was not yet satisfied. Under such circumstances the 
market prices advanced very rapidly, as a matter of 
course, and the renewed demand for the goods on 
Wednesday and the remaining days of the week car- 
ried the market prices up to $1.02 f. o. b. Peninsula 
shipping point, and $1.05 f. o. b. Baltimore. At the 
close of the market this week the demand at the prices 
that prevailed earlier in the week was still unsatisfied, 
and the jobbers commenced to take hold more freely at 
the higher range of prices. The outlook for the com- 
ing week is toward a stronger and a higher market 
because of the fact that the weaker holders were sold 
out during this week, at least to a very large extent, 
and the goods are now in the hands of those who can 
afford to carry them and await the demand that they 
feel sure will continue throughout the winter months 
and well into next spring. The publication of the of- 
ficial statistics of the annual pack of tomatoes, to be 
made next week probably, has ceased to exert much 
influence in the minds of either the canners or the 
jobbers. Both sides seem to agree that canned to- 
matoes will advance and they are trimming their sails 
according. 








Where Canners’ National Convention and the Machinery Exhibit Will Be Held. 





Exposition Park, where the National Canners’ Association 
will hold its annual convention next February, is the home 
of what is believed to be the first municipal exposition in 
the United States. For upwards of a half century the site of 
Exposition Park was the home of the old State Industrial 
School, an institution for the detention of juvenile delinquents. 
Some three years ago the State of New York removed the 
industrial School to a rural community, and, after considerable 
negotiating between the municipality and the State, the land 
was transferred to the city and in that time a wonderful 
transformation has been effected. Such of the buildings as 
were suitable for exposition purposes were retained intact; 
others have been remodeled; others have been entirely razed, 
and one new immense buiiding has been erected from the 
ground up. 

Last September the first industrial exposition at Exposition 
Park was held, and it was a tremendous success. Nearly one 
hundred thousand feet of floor space was devoted to a display 
of manufactures and merchandise. Edgar F. Edwards, the 
secretary and manager of the Exposition, is a former newspaper 
man, having been city editor of the Rochester “Herald” for 





thirteen years, resigning that position last June in order to 
organize and manage the Exposition. 

This is the place selected for the annual convention of the 
National Canners’ Association. The accompanying iliustration 
gives a general idea of what the park looks like. 

The picture gives a view of the three exhibit buildings. 
The building at the rom of the picture is to be utilized by the 
canners for some of their meetings. The long building at the 
back is the largest of the exhibits buildings, containing upwards 
of forty-four thousand square feet of floor space. This is tne 
new building, and having been especially built for exposition 

urposes it, of course, includes every necessity in that line 
n the way of light, gas, electric current, etc. Adjoining this 
on the left is a handsome structure admirably adapted for 
exposition purposes, containing upwards of thirty-five thousand 
feet of unobstructed floor space, there not being a single column 
in the building. 

Exposition Park is located iess than a mile and a half from 
the business centre of the city; is reached by four street car 
lines, and is less than seven minutes’ ride. 
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particulars—write for a copy. 




















WELLER—Made 
Spiral Corveyors 
Last Longest 





The cold rolled sectional flights insure remarkable durability and make the 
WELLER Conveyor ideal for use in Canning Plants. Our catalog gives full 


POWER TRANSMITTING MACHINERY 


The well-known WELLER way of combining the latest ideas with thoroughness 
of construction and absolute reliability has made WELLER Power Transmitting 
Equipment the foremost line in the country. Write for estimates. 

















WELLER MFG. CO., Chicago 














Ease Up a Moment 


while we explain how you can increase the 
efficiency of your machines as well as of your 
employees. 





THE “REEVES” 


VARIABLE SPEED TRANSMISSION 


will enable you to secure exactly the right degree 
of speed, on the instant. 

A slight turn of a crank does the work. 

Do you appreciate that this means an enormous 
amount of waste turned into profits? 


It Does. Let Us Explain Further. 
REEVES PU .LEY COMPANY 


COLUMBUS, INDIANA 
Branch, 39 South Clinton Street, Chicago 

















The Blakeslee Simplicity Can Righting Machine is 
rapidly coming to the front as one of the indispensable 
adjuncts to a modern Canning factory. Can you 
afford to do without a machine that will save its cost 
in one season? 


It never gets tired, it never makes a mistake, it never 
gets out of order and it saves labor and goods. 


Write for prices, etc. 


Burden & Blakeslee 
CAZENOVIA, N. Y. 
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Canniaug Factory Notes 


Changes in Factory Ownership, New Plants Planned, Incorperations, Fires, Company Meetings, Etc, 








————— 





A report states that James S. Steel will establish 
a canning plant in the spring at Dillwyn, Va. 

A movement is on foot for the establishment of a 
canning factory next spring at Mendota, II. 

Growers in the vicinity of Fernandina, Fla., are talk- 
ing of establishing a canning factory there for sweet 
potatoes. 

A report from lowa states that it is expected that 
the new canning plant now in course of construction 
at Elgin will be under roof by January 1. 

A report from Sturgeon Bay says that the Cunning- 
ham plant at that place will open up soon. It will 
put up Cunningham's compressed pea soup. 

A canning factory may be put in at Kearney, Neb., 
in the spring. A local. committee is now seeking to 
organize a stock company for that purpose. 

A vegetable canning plant may be installed this 
winter at Hawthorne, Fla. W.C. Mahin, secretary of 
the Hawthorne Board of Trade, is interested. 

J. S. Jackson is in charge of a committee of local 
citizens who have set on foot a movement to organize 
a company to build a canning plant at that place. 

There is talk of a new canning factory being built 
next spring either at Cascade or Wheatland, Ia. Busi- 
ness men at those places have the matter under advise- 
ment. 

The following report was received a few days since 
from Tulare, Cal.: “The Executive Committee of the 
Tulare Board of Trade has decided to deed three 
acres to the canning company, this having been agreed 
upon before the factory was built.” 

J. A. Goodwillie, who operates: a canning. factory 
near Welland, Ont., Canada, has been negotiating 
with A. Ralton for a site at Fonthill, and will prob- 
ably remove to that location. Mr. Goodwillie’s pres- 
ent plant is too small and he has decided to build a 
new one. 

J. H. Merrill & Co., of Ottumwa, Ia., are reported 
to have secured a controlling interest in the Bethany 
canning factory at Bethany, Mo. The plant is to be 
overhauled and refitted with new machinery during 
the winter. A big acreage of small vegetables is be- 
ing contracted for the next canning season. 


FROZEN CANNED FOODS 


There is no danger of this in our frost-proof 
Carry your stock over the winter 
Why not write 








warehouses. 
with us. We make advances. 


us TO-DAY for particulars? 


Wakem & McLaughlin, 


INCORPORATED 
CHICAGO, 


ILLINOIS 








W. E. Harvey, of Rochester, N. Y., who has been 
instrumental in building canning factories in New 
York State, is reported seeking to interest the farmers 
and business men of Avoca, N. Y., in a canning plant 
for that town. It is. proposed to build a factory to 
handle berries and various fruits and vegetables, espe- 
cially peas and corn. 

A report from Ogden, Utah, says that George Craig, 
manager of the Ogden Canning Company, is negotiat- 
ing with Tremonton business men relative to the es- 
tablishment of a canning factory at that point. Mr; 
Craig has decided to establish the factory, as well as 
a fruit-drying plant there, provided the local inter- 
ests will invest in the enterprise. 

‘A recent report: from Hampshire, Ill., said: “The 
properties of the Waukesha Canning Co., now under 
receivership and which were to be sold this week un- 
der Court order, were not disposed of, owing to the 
bid received on the properties not being high enough. 
It is probable that the Court will order an auction 
of the plants in the near future. There have been 
several prospective purchasers looking over the local 
plant and it is understood that the plant will no doubt 
be purchased by some one who will run the same to 
its capacity during the coming seasons.” 

W. H. Lowe, who operates a canning factory at 
Florence, Neb., has, it is reported, been experiment- 
ing on the packing of baked apples, and it is said that 
he has discovered how to do it successfully. In this 
connection a report from Florence says: “He will 
pack about 2,000 cases this year and introduce them 
on the market. This is the first time that it has been 
possible to put a baked apple on the market in a can. 
He has contracted for the sale of his entire output, 
which although small, will serve to introduce them 
onto the market. Next year Mr. Lowe expects to put 
in the necessary machinery that he has perfected so 
that he can pack them in a commercial way. He uses 
principally Jonathans and Ben Davis, as these apples 
bake better in the ovens and retain their flavor better.” 








NOT A PROPER WARNING. 
A reckless golf player had just hit one of the 


women. 
“Why didn’t you warn her you were going to 
shoot ?”’ somebody asked. 


“I did,” he protested. “I cried ‘Fore’ two or three 


* times.” 


“Fore nothing!” the other man exclaimed. “To at- 
tract a woman’s attention you should have yelled three 
ninety-eight.”—St. Louis Post-Dispatch. 


Try a CANNER for sale for selling seed corn. 


LEE BROKERAGE COMPANY 


(NOT INCORPORATED) 


664 W. RANDOLPH STREET, CHICAGO 


REFER TO ANY WHOLESALE GROCER IN CHICAGO 
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Livingston’s 
Stone 
Tomato 


LIVINGSTON’S TOMATO SEEDS 


Thoroughbred Tomato Seed Our Specialty for 40 Years. The fame of our great varieties for Canning and Catsup is world-wide. 

Livingston’s Stone, the acknowledged Standard for every Tomato Food Product of the Factory. Our other red or scarlet sorts, 

standard in various ee seer e Paragon; Livingston’s Favorite, Livingston’s Corelezs, Livingston’s Perfection, Liv- 
€ 


ingston’s Hummer, Livingston’s Royal 4 
TONS OF SEED SOLD ANNUALLY 


VERY IMPORTANT to secure seed under Livingston’s TRUE BLUE SEAL only. Correspond with us about price, grow- 
ing tomatoes, ete., etc. Send for Booklet “TOMATO FACTS,” postage free. Also our Seed Annual, ready before January Ist. 


“True Blue” Seeds LIVINGSTON SEED CO., Columbus, Ohio 











Established 1900 Incorporated 1907 


Paid up Capital $75,000.00 


Pickrell & Craig Company 


129 to 131 NORTH SECOND STREET 
LOUISVILLE, KY. 


Canned Goods Brokers 


WE OWN AND OPERATE OUR OWN WAREHOUSE 
WITH BEST SWITCHING FACILITIES IN LOUISVILLE 











ANNUAL SALES 200,000 CASES 
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News of the Canners’ Associations 


sr 





SCHEDULE OF CANNERS’ ASSOCIATION MEETINGS. 

Wisconsin Canners’ Association, Milwaukee, Thursday and 
Friday, December 7 and 8. 

Canners’ League of California, annual meeting, second 
Tuesday in January, 1912, at San Francisco. 

Minnesota Canners’ Association, annual meeting, December 
14 and 15, at St. Paul. 

Tri-State Packers’ Association, annual meeting last Thurs- 
day in January, 1912, at Wilmington, Del. 

National Canners’ Association, Rochester, N. Y., February 
5 to 9, 1912, inclusive. 

National Canned Goods and Dried Fruit Brokers’ Associa- 
tion, Rochester, N. Y., February 5 to 9, 1912, inclusive. 

Canning and Machinery Supplies Association, Rochester, 
N. Y., February 5 to 9, 1912, inclusive. 


Minnesota Canners’ Association to Hold Annual Convention 
at St. Paul Next Week 

The Minnesota Canners’ Association will hold its 
annual convention next wrek at St. Paul. The dates 
are December 14 and 15. The meetings will be held 
in the old. Capitol. 

An excellent programme has been arranged by the 
- officers, who are: M. H. Hegerle, president; A. A. 
Chapman, vice-president, and J. S. Statler, of Fari- 
bault, secretary-treasurer. 

Features will be the annual scoring contest-and an 
address by State Dairy and Food Commissioner J. G. 
Winkjer. The prizes offered the winners in the scor- 
ing contest are given bythe Minnesota Dairy and 
‘Food Department, and are awarded to canners whose 
products score the highest. 


National Secretary Gorrell With Salmon Canners on the 
Pacific Coast. 

National Secretary Frank E. Gorrell is on the Pa- 
cific Coast for the purpose of meeting with the mem- 
bers of the Puget Sound Salmon Canners’ Associa- 
tion at Seattle. Secretary Gorrell has done splendid 
work in arousing the salmon canners’ interest in the 
Publicity endeavors of the National Association in the 
interest of all branches of the food canning industry. 
He aroused their interest on the occasion of his first 
visit to the Coast last summer, and the National Exec- 
utive Committee decided to have him make another 
trip for the purpose of completing the work which he 
had so well begun. 


President Latchem of Indiana Canners’ Association Urges 
Members to Support National. 

President Chas. Latchem of the Indiana Canners’ 
Association places membership in and support of the 
National Association higher in importance than mem- 
bership in the state organizations, and in a communi- 
cation just sent to Indiana canners urges them to lend 
financial aid to the work which the National Canners’ 
Association is doing, saying: 

Dear Sir—Within a few days you will receive a letter from 
the National Canners’ Association. 


It, in our opinion, is more necessary that you join the 
National Association than the State, but a membership in 
both will be of benefit. This publicity work is going to make 
for us better prices. It-creates eonsumption, and that makes 
demand, which we all want. 

Don’t by any means neglect filling out the blanks Mr. Gor. 
rell, the seeretary, sends you. It will only cost you 11% cents 
for every ten cases you pack ($1.50 per M). With a fund of 
$100,000 to be spent in advertising canned foods, it will get 
us I believe 5 to 10 cents a dozen more for our goods. 

Don’t slip through on the contributions of other packers, 
It’s going to benefit us all. 

Yours truly, 
INDIANA CANNERS’ ASSOCIATION, 
Charles Latchem, President. 


Seventh Annual Convention of the Wisconsin Pea Packers’ 
Association at Milwaukee Today and Tomorrow. 
The seventh annual convention of the Milwaukee 
Pea Packers’ Assocviation begins at the Republican 
House, Milwaukee,:today and continues over tomor- 
row. Wisconsin has one of the most important of 
the state association meetings, and the attendance is 
always large. It is.likely to be-larger than ever this 
year, for well understood reasons. Particulars in re- 
gard to the meeting were published in last week’s 
CANNER, and there remains now nothing but to pub- 
lish the programme, which was given out on Saturday 
and is as follows: 
Thursday Afternoon, December 7th, 2:00 P. M., Open 
Meeting. 

President’s Address. ............20.04. W. H. Ames 

“The Best Interests of the Canned Foods 
I rakes aataces 4 49:08 0 W. R. Roach 

President National Canners’ Association. 

“Pea Culture and Diseases”................ 


Wabash, Ind. 
12-2-1911. 


PT en H. L. Russell and L. R. Jones 
The University of Wisconsin. 
“Permanence and Progress’........ O. E. McMeans 


Consulting Engineer, Ir.dianapolis. 
“Work and Scope of Local, State and National 
NONE Fan 0.05 cp tackro sees L. A. Sears 
Ex-President National Canners’ Association. 
General Discussion. 
Thursday Evening, December 7th, 8:00 P. M. 
Theatre Party. .Courtesy of Chisholm-Scott Company 
Thursday Evening, December 7th, 11:00 P. M. 
Smoker at Republican House................ 
Peer yan) Courtesy of the Allied Industries 
Friday Morning, pie FS 9:00 A. M., for Members 
nly. 
Secretary's Report Election of Officers 
Treasurer’s Report Miscellaneous Business 
General Discussion 


NEW DETINNING PLANT IN THE WEST. 

A new detinning plant is being erected at East Chi- 
cago, Ind., for the Goldschmidt Detinning Co., of New 
York. It is expected to be completed in the spring 
of 1912. We learn that the plant will also be equipped 
with special machinery for the handling of old cans. 





2ND HAND CANNING MACHINERY BOUGHT AND SOLD 


Send us list of what you have for sale—stating condition. 
We have large-stock machinery—new and rebuilt—always on hand. 
Write for catalogue and bargain sheet. 


A K. Robins & Company, 116 Market Place, Baltimore, Maryland 
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The Gramm is used today in about 200 different 
kinds of business; it is adapted to any class of 
service and will effect a saving in your business 
as well as for others. It will pay you to in- 


vestigate. 


THE CANNER AND DRIED FRUIT PACKER. 


ECONOMY 





IN YOUR 
TRANSPORTATION 


Have you ever considered that, no matter how 


modern or well equipped your plant may be, 
if you are not using trucks for transportation 
there is still a chance for you to effect greater 
economy ? 


We do not ask you to take our word for this; in- 


vestigate and you will see that other canners 
who have been using Gramm Trucks have 
found this to be the case. 


Many of the largest firms in the business are owners 


of Gramm Trucks, and what their experience 
has been, as regards cost and satisfaction, 
we will gladly tell you. 


Write us and we will tell you who these firms are, what their 
experience has been and what the trucks can do for you. 


Catalogue on Request 


THE GRAMM MOTOR TRUCK COMPANY 


126 SOUTH LIMA STREET, LIMA, OHIO, U. S. A. 











ASSETS. 


Accounts receivable: Un- 
paid premium deposits....$ 13,330.42 


Cadh im bank ........ccecce 219,901.83 $ 233,232.25 
LIABILITIES, 
Unearned premium deposits.$ 78,256.57 
Due sundry persons........ 2,551. 63 
Unadjusted fire losses (es- 
timated) ...cccccsscccoece 2,000.00 
Reserve fund deposits...... 25,610.00 
Surplus reserve ........... 13,158.56 


Surplus, distributed to credit 
of subscribers’ accounts. .$111,655.49 $ 233,232.25 





For information send to 
Lansine B, Warner, Atty. and Mgr., 
111 West Monroe St. 
Chieago, Ill. 














FIRE INSURANCE at 


CANNERS EXCHANGE 


ASSETS AND LIABILITIES. 
31st December, 1910. 
Surplus, distributed to credit of subscrib- 


ers’ accounts brought cdsoges aeee $ 111,655.49 
Reserve fund deposits..........seseeees 25,610.00 
Gerpith BURMS:. «ns o.capiedecsascipdbass 18,158.56 
Net contingent subscribers’ liability on 

policile GR TOPCO 2000s cccccsccsocsscce 10,617,820.11 

Total amount of policies in force 31st 
TPE, SOE os 56.0 680,645 semaes te $10,767,744.16 
Net losses, January lst to December 31st, 

1910 (inel.), adjusted and paid........ $ 27,213.32 
Interest earnings, January Ist to Decem- 

Wer. Same, INES TUNE e occ ccc cockesces 4,234.88 
Total savings to subscribers, January 1st 

to December 31st, 1910............... 112,841.27 


We have audited the books and accounts of the Canners’ Exchange and hereby certify that the above statement, 
im our opinion, shows its true financial condition, as at 3lst December, 1910. 
THE INTERNATIONAL AUDIT COMPANY, 
Over the past three years we have saved our subscribers on the insurance they have placed with us 


$182,001.89. 


Frank Van Camp, Chairmas, , George G. Bailey, Treasurer, 


T. Herbert Shriver, Westminster, M 


By (signed) JoHN mtuere. President. 


Advisory Committee. 








Indianapolis, Ind. Rome, N 
William R. Roach, L. A. Sears, 
et Mich. Chillicothe, Ohio. 
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Canned Food Market 




















Taking the market for canned foods as a whole, the situa- 
tion presented at this time seems to warrant the prediction 
that a higher level of values is certain after the turn of 
the year. Some of the leading staples are even now moving 
up under a more general interest from buyers and decreas- 
ing stocks in the hands of packers. Buyers in some cases are 
convinced of the secure position of most canned vegetables 
and have taken hold in fair sized lots, intent upon providing 
against future wants. The position of every staple in the 
line is assured. The increased interest in tomatoes shows 
that wholesale grocers are alive to the situation and appre- 
ciate the smallness of stocks in first hands. The advance is 
not a temporary rise. It is regarded generally as the fore- 
runner of a further advance. In connection with the situa- 
tion on this article we quote the following interesting state- 
ment from the weekly report issued by the Smith-Webster 
Co., Bel Air, Md.: ‘‘There are positively not enough goods 
in packers’ hands to supply the trade at normal consumption 
for more than three months. Consumers will be obliged to 
find a substitute for tomatoes until the next packing season,’’ 

Tomatoes—The market has advanced about 5c a doz. dur- 
ing the week reviewed. Indiana standard 3s are now firm at 
$1.05 f. o. b. factories, with very limited offerings. The ad- 
vance was due to increased demand. Buying has been good 
during the past week; in fact, the movement in tomatoes is 
very unusual for this time of the year, and the situation as 
regards stocks may be said to be about the strongest ever 
known for this date. The demand has cleaned up all the In- 
diana No. 3 standards obtainable at $1.00 factory. There 
are now few goods of any grade in western canners’ hands, 
and apparently buyers have come to realize it. The tomato 
market is headed higher. 

Some business has been booked in western futures. Some 
Indiana packers have quoted in a limited way at 85c f. o. b. 
factory. 

In commenting on the tomato market and situation in the 
Baltimore section, Thomas J. Meehan & Co. say in their last 
weekly report that ‘‘It is remarkably strange how a move- 
ment in canned tomatoes, or any other commodity, will spring 
up over night, as if by preconcerted arrangement amongst 
the buyers all over the country, scattered widely apart. That 
is one of those things which, as Lord Dundreary says, no 
fellow can find out. Whatever inspires the movement, the 
immediate results are what all of us are most interested in. 
The advance in prices of tomatoes this week, while not en- 
tirely unexpected, came rather suddenly, and the buying 
orders at full prices were larger than was anticipated, cover- 
ing a wider section of the country than usual at this time in 
the season. An active market is anticipated during this 
month, and a further advance in the quotations is confidently 





For CANNING BOXES and SHOOKS Write 


BAY CITY BOX AND 
LUMBER COMPANY 


BAY CITY, MICHIGAN 





expected. After the turn of the new year, and. inventory 
time is out of the way, it is thought that the demand for 
tomatoes will carry them to still higher values.’’ 

Corn—The market has held steady during the week re- 
viewed, with trading quiet. Quotations on western standard 
corn remain 60c to 65e f. o. b. factories. Some corn has sold 
during the week at 57%c factory, but THE CANNER is in- 
formed that it was not up to standard. The feeling among 
packers continues confident. A big distribution into the 
hands of the retail trade is in progress, and the consumer 
is being attracted to corn by the difference in price between 
it and tomatoes and peas. All reports indicate that the con- 
sumption is big. We have heard a number of well posted 
people express the conviction that canners’ holdings will be 
cleaned up by springtime. We hear a quotation on some In- 
diana country gentlemen, 7744c factory, and some Iowa and 
Wisconsin country gentlemen, basis of 80c¢ factory. 

Peas—As nearly as can be learned, stocks of spot peas in 
eanners’ hands consist of odds and ends, small ones at that. 
The interest is centered in futures, on which business con- 
tinues to be done, although it is stated that a number of the 
eanners in Wisconsin are sold up on their next season’s pack, 
One of the leading selling concerns in this market states 
that future peas continue in strong request ‘‘until it is now 
quite difficult to fill orders except for a liberai assortment of 
the sifted and smaller sizes of the two varieties.’’ The seed 
situation is cutting an important figure. THE CANNER is given 
to understand that there are packers both East and West who 
have made little or no provision for their requirements for 
the 1912 crop. The demand for seed is of the strongest 
character, and persons in close touch with the situation say 
that they cannot see how all the canners are going to have 
their requirements filled, though some are understood to have 
more than enough. 

Fruits—The local grocery jobbing trade are not interested 


at present in California canned fruits. They are getting in 


goods purchased as futures and will not buy any more until 
they get low on stock. The following discussion of the situ- 
ation and outcome of the season’s operations on various 








Eliminate Your Winter Worry 


And save your heating expense, labor and 
high insurance by storing your goods with 


THE KEPLER WAREHOUSE C0. 


Established 1876 
CHICAGO, ILLINOIS 


‘All Chicago Jobbers call. Handy and quick for 
out-ef-town shipments. Liberal Loans. Labelling. 
No cartage or switching charges on carloads con- 
signed in our care. Drop us a line. 


























W. S. KNIGHT & CO. 


CHICAGO, ILL. 
Canned Goods— Brokers 


Advances on Censignments 











The Dugdale-Hayden Brekerage Co. 


CANNED GOODS AND CANNERS SUPPLIES 


SPECIALTIES, TOMATOES, CORN AND PEAS 
MAJESTIC BUILDING 
ARMSBY’S AND U. 8. CODES 
INDIANAPOLIS, INDIANA 
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YOUR INQUIRIES SOLICITED 


Why are we the best 


Canned Goods 


Brokers 


IN ST. LOUIS? 
ASK THE PEOPLE WE REPRESENT 












Corvaenr 


HARRY G. DODD & CO. 



































California lines, including vegetables, will be found interest- 


ng: ; 
ee They can because they think they can,’’ was written 
without special reference to California canners or canned 
goods, but the adage seems to offer about the, best excuse 





The California Fruit Canners’ Association’s quotations, 
f. e. b. coast, om 1911 packing canned fruits are as follows: 





























Ber cote s | 
oO | . a 3 
‘sieis if | 8181/1 
|; & 8 x% | c ° & | © 
VARIETY. |¢i¢ iw, $13) 3/2 
| Wl a a 2 a | w a a 
e S| S/S FS) Sbsls 
legieil él el si eleé 
l\ziziziz2z{)2:|2-|2 \2 
Apples ...---.seseeceee $1.75 $1.60 $1.40 $1.25 $1.15 $1.00 $1.00 
Apricots ..---+++.++++. ee: Se CEM Ghikal wade? Sete hike 
Apricots, peeled....... 2.70 2.26 2.00 1.75 .... eee 
Apricots, sliced... 2.70 2.25 2.00 1.75 .... oe eee 
*Blackberries ........ 2.25: 2.00 1.76 1.60 1.60 .... .... 
Cherries (R. eoee ceee ose. odoa' Tae BHR 2.20 
Cherries (W.).....-+++ «+0. 6s 0000 sues comm eae Bae 
Cherries (B.).....+.-- jee 609% 4260 66 2008 othe 04: 
Grapes (W. M.) 1.60 1.50 1.25 1.15 1.05 1.00 .90 
*Longberrles ......... «++. sees cece coee coer 1.60 1.40 
Peaches (Y. F.)....-.. SSB 2.96 2.00. TOD accu cece ssep 
Peaches (L. C.)....... 2.50 2.26 2.00 «... .... eee 
Peaches (L. C. S.).... 2.50 2.25 2.00 1.75 1.60 1.45 
Peaches (W. H.)...... «..- 2.25 1.90 1.75 .... 1.45 1.20 
Peaches (W. H. S.)........ 2.25 1.90 1.75 1.60 1.45 .... . 
Se CULE: Sc c'cssccces oe” SOSA a eee 
Plums (G. G.)......--» ZOO FAB ocue 6 eoee “atas+ apa @ 
Oe ree 1.75 1.50 . 1.26 1.15 1.05 . 
Plumb (G. D.).......- 2.00 1.75 1.50 . 1.25 1.15 1.05 . 
Plums (D.)....-.++005- 1.70. .ss5 > 1.25 1.15 1.05 
*Raspberries ......... +++. eeee C6be decd ense eee cose ic 
*Strawberries ........ «+++ 2.50 2.25 .... 
*Berries packed in enamel lined cans. 
| s | | 
ls8} #8 lee] els | [2 
}se/] 5s | Se i ae | 32 
uc? wan Wc e|3s ae * 
m5 | m6 | OS | os a o | 08 
| $2 | s@ | 3@| 69 | 2 | s | st 
z z |Z z | = aS Ae 
ENE 5 caccpscccdoets $5.00 $4.00 $3.75 $3.50 
Apricots 6.50 5.75 5.25 5.00 $4.50 .... ee 
Apricots, peeled...... 7.50 6.75 5.50 5.25 4.75 .... 
Apricots, sliced....... 7.50 6.75 6.50 5.25 .... «ceo- 
*Blackberries ............ 5.76 6580 6.25 450 .... 
+2 3.50 3.25 2.50 $2.25 $2.50 
5.30 4.75 4.25 é Padus “e0es 
5.50 5.25 4.75 4.25 ane 
5.50 5.25 4.75 ners oe 
--- 5.25 4.75 4.25 4.00 a 
ecuin. | GU: . BRD © ccd’ —“sciee hes 
6.75 6.00 5.50 4.25 4.25 
4.0B cose coe 8.00 2.50 
4.26 400 3.26 .... 2.60 
4.25 4.00 3.25... 2.50 
PMS. (D.) co ccccccces ove coce 4@0 sce 380 me 
CRAOPDOFPIOS 2.00 cccce soee my ene 
*Strawberries ..........- 


*Berries packed In enamel lined cans. 





for operating a cannery in California in the season of 1911. 
Certainly there was no particular amusement afforded, and 
the profits will be found in the coffers of can-makers or in the 
six-cylinder, fore-door and fur-lined automobiles now driven 
by the farmers. 

‘‘The spring of 1911 brought a good volume of spot busi- 
ness on California canned fruits. After the frosts of March 
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and it was known that our crops were seriously injured, this 
trade on spot goods was greatly stimulated—many buyers 
wisely taking advantage of the low prices then prevailing. 

‘The growers’ ideas of value were on a high level, affect- 
ing varieties where there was no commensurate shortage in 
the crop, and as a result opening prices for canned fruits 
were delayed until thirty days later than the usual time. It 
was felt that with the general unsatisfactory conditions of 
trade in many parts of the country, it would be impossible to 
get the interest and support of the. wholesale grocery trade 
unless quotations were put out on a stable basis that could 
be maintained. Results have proven the wisdom of this 
course, for it is safe to say that if figures had been put out 
in June, based on growers’ price for apricots and peaches, 
the pack would not have been sold. 

‘*By reason of the very low prices put on asparagus the 
pack was checked, trade stimulatea, and it is evident that alb 
stocks will be cleared before the new pack begins. 

‘*The pack of apricots was below normal quantity and it 
is fortunate for the canners that this 1s so—little stock is 
being carried—but little more could have been sold. Many 
growers were misled in the hope of getting famine prices for 
dried apricots, and while they will undoubtedly secure profit- 
able figures for the dried stock, they would be better off 
had they sold to canners. 

‘*Cherries and plums proved to be a shorter crop than had 
been expected, and the pack was correspondingly short. They 
are almost unobtainable on the market. 

‘‘There was not a full crop of peaches, but the quality 
was exceptionally fine, fruit running to large size and the- 
percentage of low grades very small. Very little stock is re- 
maining in packers’ hands and that is strongly held at fig- 
ures materially higher than opening prices. 

‘*The pack of pears was about up to normai quantity and 
met with ready sale. In fact, there is a shortage for pack- 
ers are out of most grades. 

‘<The season for packing tomatoes continued almost to the 
end of November, under most favorable conditions of 
weather. The acreage was light and earlier prospects poor, 
so that there would have been difficulty in filling the heavy 
sales made early in the year except for the unusually favor- 
able season. Packers withdrew from. the. market during the 
summer and early fall, and only recently have been able to 
sell the limited quantities packed in excess of orders. The 
shortage in Canada, Colorado and Missouri River points, as 
well as on the Atlantic seaboard, has given a ready market 
for these late offerings, so that the market is in firm condi- 
tion, with the prospect for a further advance, During the 
period when canners had withdrawn Pacific Coast jobbers re- 
sold some of their early purchases in a jobbing way for 
shipment to outside territory and are already appearing as 
buyers for additional quantities at the advance. 

‘*The total shipments of fruits to the United Kingdom, 
nearly all of which are afloat, will approximate 700,000 cases. 

‘*On the whole, stocks are well sold up, with little that 
will be carried into the new year, and there is accordingly 
every assurance that the market will be maintained, if not. 
further advanced, on the few lines still offering.’’ 





Pickles and Kraut 


Pickles—Trading in all lines has been brisk during the past 
week. There is no particular change in the market. Numer- 
ous sales of vatrun stock are reported at satisfactory prices. 
The demand for even assorted stock continues good. All the 
local manufacturers report a large volume of business for 
prompt shipment. Orders taken earlier in the year are pretty 
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SEATTLE, WASH. 


Canned Salmon 
and Fruit 











24 CaNNERIES | | 








24 


well cleaned up. The basis on vinegar stock is $6.00 for 
mediums. 

Sauerkraut—The market is strong. Trading during the 
past week has fallen off some on account of buyers having 
placed orders earlier in the season and receiving the goods 
now. The market is $8.50 for 40s, $9.50 for 45s, f. o. b. fac- 
tory. 

Caulifiower—Very little is offering. The stock of spot 
goods is light. A few sales of 45-gal. casks, domestic, are 
reported at $12.00 f. 0. b. Chicago. 


2 Canners’ Supplies | 


Pig Tin—The scarcity of tin for prompt delivery is being 
taken advantage of by the Syndicate, as might naturally be 
expected. Relief during the next few weeks is very doubt- 
ful, and higher prices are looked for by parties usually as 
well posted as anyone can be in such a speculative market 
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1% im., por Meee eae ccc cc ccc eeccececceccy $ 90 
Qye im, Per M..... seer eeeeeeeeeeeeeeeeereeencceens 1.30 
Sele Big, ME Milks 0 0::0,0:0 9 0,dne.$'0 «600-06 00.6 000008600 ccccccs 1.70 


The Wheeling Can Company, Wheeling, W. Va., quotes 
prices on packers’ cans for 1911 use as follows, f. 0, b 
shipping point: : 


SER Eas sigcivane centdnnd a hScsee seers $ 9.25 
WhO, BA, PEE Bho che cc cccccscccccccccwcsccceas 12.50 
No, 2368, POP IM... cccccccccccccccvccccccce 16.25 
No. 38, per M....eccccccccccccccsccccceeeees 16.75 
; re rrr eer rr 42.00 
Solder Hemmed Caps. 
BGG Im,, POR Mee occ cc cccccccrccccccccccecess $ .90 
Te NE ME nas oasis Conceal en deetsessesses 1.30 
Se rp rrerert tT T Tre rer ree eee 1.70 


Tne United States Can Company, Cincinnati, O., quotes 
prices on packers’ cans for 1911 as follows, f. o. b. shipping 


as rules in this commodity. point: 
The spot price has advanced about one and a half cents BOUL DA UME. ay4 80 Pade cadaveneeerercececsen $ 9.25 
per pound during the week, and we quote market as follows, EIR oh 00s oso bcc ccesecdetecccecbase 12.50 
t. o. b. New York: ne N.S EO CLE 16.25 
Spot. December. January. BPO Oe UE ondin < Sdn cnneccccccccctisesases 16.75 
5 to 15-ton lots.......... $46.00 $45.10 $44.75 Ne I as Rai ed ascend reinc ne scncaseue 42.00 
1to 4-ton lots.......... 36.25 sees e065 Quotations on sanitary cans by the United States Ca 
Tinplates—Prices, f. 0. b. mill: Company for the season of 1911 are as follows: . 
Bessemer Steel Cokes. ee Plain. Inside Enamel Cans. 
NE 8 SRE Pe ey ee cer On 5. ere. re ES aR $13.75 
PE MUP MMRDA ys ob.5300ks sa adecenseupeeteacsueas SB S Seth adhaiokie: an tee neers 18.35 
PREM ENING ov.sc dcdcasce ler ssvwoeaneds tahegueeene Ua SESS TE ei 19.00 SRT 
MET OL Pe boc nck de cacsesdacsceeeweesaneeecues 3.30 3 s 4% in. high.... 19.50 3 s 4% in. high.... 24.00 
The American Can Company quotes the following prices 3 s5 _ in. high..., 20.00 3 85 _ in. high.... 24.50 
on packers’ cans for 1911 seasoa‘’s use, quotations being 3 s 5% in. high.... 22.00 3 s 5% in. high.... 26.50 
f. o. b. its manufacturing plants: BGO icucvescapvepeee  vcis dt cen scuess 54.00 
Pe A NE 6 oc cc cte tind sé Bas caneccernaeneh $ 9.25 Solder Hemmed Caps. 
Bite BE, BI” GRIEG. 6 oc ci cine ccc cleepanedcctcsccecs 12.50 5 | 8 FRO TS BS ern rr rere $ .90 
BO. DIG, Bee GMOTIME ©. occ cccccccccccccccccecceccce 16.25 BE Sieg NE Bihan 58:5 40S e St Aran dadescseesnace 1.30 
No. 38, 2ye" Opeming .......-. seer eeceereeeesececeee 16.75 Des Mg UT 6 one Ks bee Ss cies soscasreceese 1.70 
No. 10s, 275” or 2%4” opeming .........ccceeceeceeees 42.00 The Southern Can Company, Baltimore, Md., quotes prices 
Solder Hemmed Caps. on packers’ cans for 1911 as follows, f. o. b. Baltimore: 
BD Bilin bossa ccc ceccdccdceccccecscsssscoccené $ .90 OE | AD re a oh ree rerre $ 9.25 
SE Be. 0b didn CHER KKs bees cghmue beh He vedo Hale 1.30 SS OG) ee rrr eoer yr ere errr ee 12.50 
PP ree rr ere: Ceres Me Pree 1.50 De OE RSS PR ae ee es Pree err 16.25 
Eid din a eedbedeeheesks.aFesind sdebiinns obs 1.70 WO, De, BOP Tihs 's 5.0 iis 6c c cece sseccccssccccccce 16.75 
The Sanitary Can Co. quote prices on Sanitary cans for ee EPP errr or eee ere eeeeia eer 42.00 
the season of 1911 as follows: Solder Hemmed Caps. 
Plain. Inside Enamel Cans. Be Bi NE Ts 6a c:000, 0050 eee sees en sets naeans $ .90 
gl Pere! ATT $10.75 ee RB ee 13.75 EY Pee ee ey eee re ey Pee tee 1.30 
MLM coe cde tend keyed Ce a preter 18.25 27 in., per M.......... Neck het aa Rial a Role abs 1.70 
TE eee ee 06 - M.S 23.00 Pig Tin—Searcity of tin for prompt delivery, with no pros- 
3 s 4% in. high.... 19.50 3 s 4% in. high.... 24.00 pect of relief for the next week or two, is given as the rea- 
8 s5_ in. high.... 20.00 3 s 5 in. high.... 24.50 son for an advance of about one cent per pound during the 
3 s 5% in. high.... 22.00 3 s 5% in. high.... 26.50 week. Some fairly heavy trading has taken place, but 
OF Oivasskecactucdees Pe ee et Eee 54.00 whether for consumers on account, or merely trading between 
Premiums for cans made from A grade charcoal plates: dealers, it is impossible to ascertain with any degree of cer- 
UES UE AE RE be ry ey eae oy $1.25 tainty. The foreign Syndicate has, however, taken advantage 
DE. dn dates uth édkocanndes.cep bgotekkkoRacdegedeeee 3.50 of the situation and market now stands about as follows, 
Premiums for cans made from Kanner’s Special Plate: f. 0. b. New York: 
No. 1s, 40c; No. 2s, 60c; No. 2448, 75c; No. 3s, 85¢; No. 10s, Spots. December. January. 
$1.75 per M. ye we Uk Seer ree $44.50 $44.30 $44.00 
The Continental Can Company quotes the following prices, 1 to 4-tom lots............. 44.70 eats yee 
f. o. b. shipping point, on packers’ cans for 1911 use: Tinplates—Prices, f. 0. b. mill: 
No. 1s, per M., 156” opening een ereceeeccessnececcecs $ 9.25 Bessemer Steel Cokes. 
No. 2s, per M., 1%” opeming..........-+-+++eeeeeees pO eR walle ssp a he oP ee $3.55 
No. 2%s, per M., 27,” opeming.......-. +++ eeeeeeeeees SE: UO ON a clic da ok acai g na aigs ks ean 3.40 
No. 3s, per M., 27m” opeming...........seeeeeeeeeees 8 ie Og SERRE cor aye eee 3.35 
No. 10s, per M., 25%” or 21%4” opening............++.. Oe BONE ©. OP MEE Daict dio ccancasediccsccetvcnttasctenss 3.30 








We are now located in our new Plant, at No. 717 





Removal Completed 

















SOUTHERN CAN COMPANY 


BALTIMORE, MARYLAND 


a 


S. Wolfe St., where we have installed new equip- 
ment which will enable us to maintain our position 
as one of the leading Independent Can Manufac- 
turers in the country. 
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U. S. CAN 








Standard Packer Cans and Solder Hemmed Caps 
Sanitary Cans, Plain or Enamel Lined 

Double Seamers Sold or Leased 

Five-gallon Pulp Cans, Plain or Enamel Lined 
Friction Top Syrup and Paint Cans 


Lithographed Pails and Cans of All Kinds 








At the close of this, our third year, we desire to thank our patrons for the 
business they have given us, and to say that through their generous help 
we have more than doubled our business of last year. 


To those who have not favored us, we would like to suggest that there is a 
reason for this steady growth, and we would like to come and tell you about 
it. Won’t you drop us a line when in the market and let our representative 
call on you.? 














United States Can Company 


Cincinnati, Ohio 
O. C. Huffman, President 
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Baltimore, Md., December 4, 1911. 

Epiror CANNER: Nothwithstanding Thanksgiving holiday, 
there was quite an activity last week on tomatoes based on a 
renewed demand from the jobbers. This is unusual, for 
Thanksgiving time nearly always brings about a dullness in 
staple lines of canned foods and this dullness generally runs 
all through December and first half of January, as jobbers and 
retailers are busy with fancy goods during December and tak- 
ink stock about January Ist, so that when activity in tomatoes 
materializes at this season of the year*it means that ‘‘ something 
is doing.’’ ~The advance’ is more remiarkable from the fact 
that there is an entire absence of speculation. A few years ago 
when the big syndicate was operating, tomatoes did advance 
during November and December, but that advance was easily 
accounted for, as the syndicdte was buying up all the ‘goods 
it could lay its hands on.. "Now, however,.the advancing mar- 
ket is entirely free from speculation and is caused by the ordi- 
nary law of ‘‘supply and demand:’’ _ 

The fact of the matter is that the jobbers afte now waking up 
to the actual stock conditions and are. beginning-.to-~ realize 
that sufficient tomatoes to last until next season are really not 
in existence. The stocks in Baltimore are unusually light. IL 
venture the assertion that all Baltimore packers combined are 
not carrying as many tomatoes as is usually carried at this 
time by two of the largest Baltimore tomato packers and that 
there have been years when one packer has carried over into 
the New Year more tomatoes that all Baltimore packers have 
in stock today. I believe if the actual facts could be known, 
my assertion would be proved correct. 

And now what of the market. I call today’s market in 
this city 85¢ for standard No. 2 and $1.10 for standard No. 3, 
with several holders asking 90¢ for No. 2. I think the time 
is not far distant when 90ce for No. 2 will be lowest and No. 
3 will be bringing $1.15 or $1.20. I can see nothing in the way 
of further advances. 

Oysters—Are firmer in Baltimore, but I understand some 
price cutting is going on in the South, brought about not so 
much because of a low cost, but through the fighting for 
orders by the packers. Some good bargains can be picked up 
both in Baltimore and on the Gulf and I consider the market 
now as being strictly in buyers’ favor, for higher prices will 
surely develop early in the New Year. There is very little 


packing being done here now, as the demand from raw ship. 
pers is very heavy on account of the holiday trade. There wil} 
be a lull in packing steam stock until next February. 

Sweet Potatoes—Continue very firm at $1.10 Baltimore ana 
$1.05 country points, but there are very few left in hands of 
country packers. This line will surely advance during the win- 
ter and spring and will be practically unobtainable next June 
and July. The scarcity and high market on Irish potatoes wil} 
tend to increase demand for sweets, and this, coupled with the 
growing popularity of canned sweets, will clean up stocks by 
May or June, excepting such as are held by one or two packers 
for the summer trade regardless of what the price may be in 
the. spring. 

String Beans—Not for years has stock been so small in 
December as it is this year. Market today is 60c with some 
few packers asking 65c. It will go to 75¢ before new goods 
are ready next June. 

Apples—Considerable trading done on this line last week, 
but market remains easy. ,Holders seem disposed to accept 
bids: and Jet the godds*go. ‘It is'easy to buy No. 3s at 62%e 
and No. 10s at $1.80. I believe it would be possible to buy at 
60e and $1.75. 

Pears—Demand for these continues. good, especially for 
standards in both light and heavier syrup. These are getting 
somewhat scarce and are selling well at from 80¢ to 85e for 


. the light syruped grade and 95c to $1.05 for the heavier 


syruped. Extras are also scarce at from $1.15 to $1.25. 

Wax Beans—<As previously advised, these are nearly sold 
out. Market is very strong at 60c for No. 2 and $2.40 to 
$2.50 for No. 10. There will be a complete clean up of this 
line shortly after the‘ first of the year. 

Small Fruits—Although the demand is quiet for small 
fruits, all lines, exeepting possibly raspberries, are held very 
firm on account of exceedingly light stocks. Even raspberries 
are not in heavy ‘supply; but there is a more liberal quantity 
on hand of this line than of the other varieties of berries. 
Raspberries are easy at 90c. In fact, two or three packers will 
accept 85¢e for blacks.. Blackberries are very firm at 95¢ to 
$1.00 and gooseberries are held at the same figures. Blue- 
berries are scarce at $1.05 and standard strawberries are held 
at $1.00. No. 2 preserved strawberries are held at from $1.20 
to $1.25, and extra preserved at from $1.50 to $1.60. 

TARTAR. 








New York 








GEO. F. WESCOTT - BUFFALO 


TABLE TALK 








“My! but this is eating under difficuities. How this 
ship does toss?’ 

“Never mind, we are just passing Hatteras and it is 
always a little o~ - We will be in Baltimore tomorrow 
and everything will be all right.” 

“You certainly think a lot o Baltimore. 
or the people?’ 

“It is the people. The canners of 
princes, and growing better every day.” 

“But now that we are almost home, what do you 
think of Florida? You have talked to every man, woman 
and child that would answer a question.” 

“Well, | did the best | could, and | have come to the 
conclusion that the State of Florida is CLIMATE. Just 
climate and nothing else. | haven’t seen anything there 
that was better than ! could buy in Baitimore or New 
York for less money. Everything they raise has to be 
put into the ground with fertilizer, and if it rains next 
day the stuff starts at once for the Atlantic Ocean or 
the Gulf of Mexico, and you must do the work alli over 
again. Everybody seems to be waiting for some sucker 
ow along and buy their property at an advanced 
price.’ 

“What did you learn about the Canning Industry?” 

“I caught on to one of the slickest schemes in the 
country ut the second-table is waiting to take our 
seats and | can’t tell it now.’’ 

“Well, | know | shall be pleased enough to get back 
and see Lake Erie play over the breakwater.’’ : 


SPEED—SYSTEM—SCIENCE 


Is it the place 


Baltimore are 











New York, December 4, 1911. 

Epiror CANNER: Wholesale grocers report that retailers are 
taking more canned foods than they did at this time a year 
ago, which in itself is the strongest kind of an argument in 
favor of a clean-up from first hands before the spring season 
opens. Salmon is in good shape in spite of heavy deliveries. 
A feature is the fact that no important lots in any grade are 
pressing on the market. 

Tomatoes—The situation is the strongest in a good many 
years, and one feature that has come to accentuate the tendency 
toward higher values is the fact that jobbers have confidence 
in the future of the article. Early in the week a good many 
thousand eases of No. 3s were picked up for jobbing account 
in a range of 95c¢ to $1.00 per dozen f. o. b. factory, as to grade, 
and at the close it was difficult to secure anything under 
$1.02% per dozen, with $1.05 to $1.07% per dozen quoted 
in several instances on No. 3s full grade. It is estimated that 
New York jobbers bought during the week upwards of 38,600 
cases of No. 3 tomatoes. The buyers are not lacking in con- 
fidence in the article. They need stock, and it is freely pre- 
dicted that before the end of the month some marked gains 
in prices will be seen. No. 2s at the close sold at 85c to 87%4e 
per dozen f. o. b. factory. No. 10s are held in most cases at $3.50 
per dozen f. o. b. factory. The market seems less firm on No. 
10s but there is a foregone conclusion that with the higher 
market on No. 3s and No. 2s there is certain to be a revival 


E. L. STANTON & COMPANY 


. ‘ Merchandise Brokers and Manafactarers’ Agents 
Canned Goods, Dried Pruits and Sposialtes 
’ 310-311 Granite Bldg, ST. LOUIS, MISSOURI 


——— 

































THE CANNER AND DRIED FRUIT-PACKER: 


The FRANK HAMACHEK IDEAL 


VINER FEEDER 


THE MASTER 
OF ECONOMY 
IN FEEDING 










Patented 
U. S., Canada «dé 


i and France 


NECESSITY 


Ideal Viner Feeders do much more than save a man to each machine installed. The prin- 
ciple upon which they operate secures a thorough distribution of the vines and they enter 
the viner in a loose and nearly continuous stream. 
will save many peas, materially increase the capacity of the viners, prevent many peas from 
cracking during the hulling process and improve the quality of the shelled peas, besides saving 
the wages of a very dependable man to each Ideal Feeder installed. 


The following statements are but fair examples of what the users think of them: 
“They not only put the peas into the viners faster, but they also put them in more regular and— 
with less power than could be done by hand. They were always ready, never got thirsty or tired.” 
GASTON (IND.) CANNING CO. 
“The principle as applied to this Feeder we do not think could be improved.upon. On account 
of the evenness in which they deliver the vines to the Viners, we are able to get the very best re- 


Sults—that is, thorough vining and less broken peas.” CHILTON (WIS.) CANNING CO. 
“There is no question about the Ideal Viner Feeders. They are money savers and no one 
using viners can afford to be without them.” MICHIGAN REFINING & PRESERVING CO. 


“Besides saving the wages of one man to each machine, its system of feeding insures a saving 
of about 20 per cent of the peas that otherwise would be lost and increases the capacity of the viner 
fully as much and with less split peas.” WABASH (IND.) CANNING CO. 


531 IDEAL VINER FEEDERS ARE USED AT 107 CANNING FACTORIES. 
WRITE FOR OUR CATALOGUE TODAY 


FRANK HAMACHEK, ©4245"? Kewaunee, Wis. 


BROWN, BOGGS CO., Ltd., Hamilton, Ont., Sole Manufacturers and Agents for Canada 


Saves Labor 
and Tender Peas: 
Increases the Capacity 


of the Viner, Improves 
the Quality of the Hulled Peas 


IDEAL VINER FEEDERS ARE A PEA CANNER’S 


Thru this perfect system of feeding, they 
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of- interest in No. 10s. The predictions now are for a $1.25 
per dozen market on No. 3s; 95¢ on No. 2s and $3.75 on No. 
10s before the middle of January. New Jersey No. 3s are hard 
to find in any quarter at less than $1.10 per dozen. On No. 
10s $3.50 to $3.60 per dozen was quoted. The carry-over in 
all quarters is said to be small. It is certain, too, that there 
is no large amount of stock in the hands of wholesale grocers 
in this section. 

Salmon—A small demand is reported for all grades in 
salmon and the tone is a little easy. Here and there jobbers 
are willing to shade prices in order to clear up holdings in 
excess of actual requirements on red and pink fish. Offerings 
are quoted at $1.85 on No. 1 red, and $1.10 to $1.12% on 
pink. Sockeye talls are offered at $1.90 to. $1.95 per dozen. 
Medium red seems fairly steady at $1.55, but there is no 
activity. There is apparently no surplus in first grade Columbia 
River salmon, but a good deal of fall packed stock is offered at 
the usual difference in values. As usual at this season of the 
year salmon is selling slowly. Arrivals for the week included 
some 51,000 cases of all grades by the various routes from 
the Coast. Pink salmon is expected to move in larger volume 
when the active buying. season opens, because of the lower 

rice. 

' Corn—This article is the cheapest in the list, and for this 
reason the promise is for greater activity in consuming circles. 
The low prices quoted on ordinary to good grades are con- 
sidered certain to attract attention. It is practically the only 
10c seller to consumers in the vegetable list, and there is 
certain to be a larger late winter consumption because of 
the scarcity of peas and desirable grades in string beans. 
Several of the larger jobbers on this market have been buyers 
of State standard and Western corn in fair sized blocks this 
week. Prices paid are said to have been a little under the 
market, but the lots cleaned up have left the situation just 
so much stronger. It is hard to buy State standards now at 
less than 80¢ laid down. Fancy is searce at 85e to 90e. West- 
ern corn in standard grade offers at 77%4c delivered, but there 
are some low grades to be had at less money. In Maine corn 
sales of fancy in little known brands are reported at 92%4c 
to 95¢ laid down, but well-known labels command a premium 
of 21%4c to 5e a dozen. There is no sale here for poor corn 
in Maine packing. Slightly frosted stock offered on contract 
for standard grade has been rejected by buyers. The situa- 
tion so far as good corn on all grades is concerned warrants 
a higher level of values. There is certain to be an advance, 
since individual holdings of packers are on a limited scale in 
the east. Some packers are said to be withdrawing from the 
market to carry stock into the spring season. 

Peas—Holdings in all quarters are light and there is no 
disposition on the part of packers to shade the market. Jobbers 
are sold out in a good many cases on standards and medium 
grades, and they are looking about in the market for stock. 
Sales of No. 2 standard early Junes are said to have been made 
here at $1.22% per dozen laid down, but there are a good 


many buyers who would be willing to pay this figure for fair 
sized lots. Sifted grades offer on the market at $1.35 to $1.49 
per dozen. Extra sifted is held at $1.45 to $1.47% per 
dozen. There has been some buying of futures in Westerg 
pack based on $1.80-$1.85 for No. 1s;.$1.50 for No. 2s; $1.25 
for No. 3s; $1.15 for No. 4s and $1.05 for No. 5s, but in 
no case are jobbers showing a desire to.take hold except ig 
a small way, Most of the big buyers are willing to take 
chances on doing better later on. 

Apples—Jobbers are not taking hold freely in any quarter 
and the market is:easy on State No. 10s based on $2.25 to 
$2.50 per dozen delivered as to quality. It is said that some 
good stock can be picked up at the inside figure. Plenty of 
Maine No. 10s are to be had at $1.90 to $2.10 per dozen de- 
livered. There is a good deal of stock in Western No. 10s 
available, based on $2.00 to $2.30 per dozen delivered, as to 
quality and condition. Jobbers are scanning quality pretty 
closely and it must be a good grade to pass inspection here, 

California Fruits—As usual at this season of the year, the 
market is quiet. A firm tone is reported in apricots and on 
the finer grades like No. 2% extras the trend of values is 
toward a higher level. Standards in No. 2% cans are not 
to be had under $1.70 per dozen. A few lots on No. 2% 
extras sold at $2.30 here, In peaches No. 2% extras in lemon 
clings are held at $2.40 per dozen, and there is said to be 
little stock to be had from first hands. Standard No. 2% cans 
are held at $1.70 to,;$1.80 per dozen. Seconds are not called 
for to any extent. Pears are held very firmly all along the 
line and there seems ‘to be a little more stock offered in the 
seconds and standards. Sales of the latter were reported at 
$2.05 laid down here on No. 2% cans. There is no call for 
cherries at the moment. Pineapples are held with confidence 
on Hawaiian stock, based on $2.30 for No. 2% extras sliced 
and $1.60 for No. 2 extra grated, laid down here. There is 
no interest here in domestic stock in any grade. 

Hupson STREET. 














Portland, Me., December 4, 1911. 
Epiror CANNER: Considering the fact that the months of 
November and December are the dying embers of the year, the 
signs of continued activity are remarkable, like the sudden 
outburst of a flame from a supposedly defunct fire. While 
delayed shipments are being pushed along as fast as possible, 
nevertheless it is slow work. Fortunately, although it has 
been cold, the temperature has not been such as to injure 
in any way the pack. No corn or apples have been chilled. 
Corn—Sales have been very fair considering, for the quan- 
tity of fancy left over is small, and is not offered to any ex- 
tent. Standard is moving at 70¢ to’ 75c, while the off-standard 
at 60¢ is still with us. This grade, however, shows itself only 
in very limited quantities, whether from bashfulness or shame 
deponent sayeth not. 
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NON-ACID SOLDERING FLUX 
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Garden City Laboratory, 


SOME OF ITS SUPERIOR ‘FEATU RES 
Non-fumous — Non-irritant — Non-corresive — Creat Sealing 
Effici y—Pr tivity ef Selider Flow. Hence economical. 

Its superiority fully proven by its adoption and use by many of the largest 
canners of America. 


4134 So. Halsted Street, Chicago, Iii, 














QUALITY TALKS 


Let your 1912 canned foods speak for themselves. 
FOUNDATION NOW. 


LEONARD’S SEEDS 


Leonard Seed Company 
| CHICAGO 


LAY THE 
USE 
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Perfect Labels 
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HIS year we celebrated our fiftieth anniversary 
and take great pride and satisfaction in the fact 
that our customers received from us the best 

in quality and service that we have ever given them. 


We make the best labels that can be produced and we deliver 
when agreed. 


Our best advertisement is our long list of 


SATISFIED CUSTOMERS 
ASK THEM ABOUT US 





me CALVERT company 


‘“‘THE MODEL SHOP” 
DETROIT, MICHIGAN 


WESTERN SALES OFFICE, 939-940-941 Unity Building, CHICAGO, ILLINOIS 
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You Are Always 
Interested 


In 


QUALITY 
SEEDS 




















Write today for 
Specials on our 
Selected Strains 


Eastern Grown 
SWEET CORN 
BEANS 
TOMATOES 
CABBAGE 
SQUASH 
CUCUMBER 
PUMPKIN 

And all varieties 
used by the trade. 


Why not increase the demand for 
your product? The 1912 quality 
should be the very best. Start right 
by using our— 


ELECTED 
EED 
TOCKS 


What does the cost actually matter 
when the small quantity of SEED 
per Acre is considered ? 








“IT’S QUALITY THAT SELLS” 
il nieeeeeeeeendl 


M. CUSHMAN & CO. 


ROCHESTER, N. Y. 











_One point is very noticeable, which is that the offerings 
are light, and stocks so depleted that next spring will see 
a closely cropped market and an upward moving price. This 
condition will be marked on fancy corn, particularly if any 
can be found when wanted. On this grade, prices now are 
from 85¢ to 92%e. 

Apples—Many sales of No. 10 have been made lately, but 
nearly all, if not all the ¢anneries have closed. Not for many 
a year have there been so many turao-downs of New York and 
New England fruit as has been the case this autumn. On the 
13th of September the frost caused great damage to corn, as 
all know. This was followed by hot weather. The theory is 
that winter apples like the Baldwin began to ripen at the core, 
thus making it a shade darker in color than the rest of the fruit. 
Now winter fruit is not usually ready to eat much before the 
spring, but here it is, overripe!: Such a rush of usually high- 
priced fruit has not been known for some vears, hence the 
appearance of overproduction. But ‘‘appeardnces are de- 
ceptive.’’ There was a good crop of apples, to be sure, but a 
better demand, especially from Europe, than usual. On tak- 
ing stock, as it were, today we find but few offering, and the 
price growing firmer. Soon it will be higher. When apples 
are selling close to the $2.00 line, in most cases it means a 
loss, but no packer can get a new dollar for an old one, even 
if he uses off stock, while if he packs good sound fruit, he 
should receive $2.50 on an even market. INDEx. 


| Seattle 


Seattle, Wash., December 2, 1911. 

EpitoR CANNER: The salmon market is experiencing con- 
siderable of a lull just at this period, as is nearly every other 
general market, owing to the approach of the holidays and 
the fact that it is difficult to induce buyers to take an inter- 
est in purehasing. For the time being actual transactions 
are nil, with the market narrowed down almost entirely to 
inquiries for futures and a few negotiations on business that 
may come a little later on. 

Demand for Spot Stocks—While the packers have sold out 
all of their more expensive grades and are now stocked only 
on pinks and chums, and as a consequence are not in a hurry 
to unload, they have, through their brokers, sounded out the 
market a little and find that a good business may be expected 
early in the year. Many jobbers purchased only for the 
needs of a few months and others who could not get their 
full allotments of red salmon did not fill in oa other grades. 
From customers of this sort a good demand for pink salmon 
is expected during the spring, and it is anticipated that a 
good portion of the surplus of this grade will move out before 
the summer months, although it is doubtful if a carryover on 
pinks can be entirely averted. The supply of chums is not 
large and packers expect that this will be sold out long 
before the next pack is available. Also, with the lookout 
for a small pack of pink salmon next year, they are holding 
prices firm even on this grade, and few if any concessions 











are being made. SOCKEYE. 
0. E. McMEANS, CHAS. A. TRIPP, 
Am. Soc. M. E. Am. Inst. B. B. 
McMeans & Tripp 
ENGINEERS 


MECHANICAL z: ELECTRICAL 
Design and Superintendence of Construction of 


COMPLETE CANNING PLANTS 


BUILDINGS, POWER PLANTS, 
POWER TRANSMISSION, ELECTRIC LIGHTING 
CONVEYING SYSTEMS, SPECIAL MACHINES 


710 Majestic Building INDIANAPOLIS 











REDLICH MFG. COMPANY 


Wooden Faucets, Bungs and Plugs. 2 
Cider and Vinegar Makers’ Clarifying Shavings. 
Ceopers’ Tools, Labels and Bottle Caps. 

State requirements and write for catalogue. 


645 Oak Street CHICAGO 
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Announcement 





Mr. Canner, we have brought our business up to the highest possible 
standard in our line—and we are still growing. We are after some of your 
valued orders. 


Send us your specifications early. Respectfully, 


American Label Mfg. Co. 


Baltimore New York San Francisco 
Chicago, 222 N. Wabash Ave., M. Zurndorf, Western Sales Mgr. 
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| Paragraphs, Personal and Otherwise 

















George Ziegler, the Muscatine, Ia., packer, visited the Chicago 
market during the week. 

George Griffin, of Sehnull & Co., of Indianapolis, Ind., spent 
a couple of days in Chicago this week. 

John T. Porter, Scranton, Pa., was a visitor among the New 
York canned food brokers on Tuesday. 

E. L. Heebner, of J. M. MceNiece & Co., New York, is en 
route for a business trip on the Pacifie Coast. 

W. E. Robinson, of W. E. Robinson & Co., Bel Air, Md., 
was a visitor in the New York canned foods trade on Wednes- 
day. 
G. W. Caldwallader, of Oskosh, Wis., representing the Fort 
Stanwix Canning Co., was a caller at THE CANNER office Mon- 
day. 

James R. Baker, president of J. R. Baker & Co., Chicago, 
was a visitor at the New York offices of the company during 
the week. 

‘C. J. Sutphen, of C. J. Sutphen & Co., Chicago, attended the 
convention of the National Kraut Packers’ Association at To- 
ledo, O., yesterday. 

It is announced that the annual meeting of the New York 
Wholesale Grocers’ Association will be held in Rochester, 
N. Y., early in January. 

W. H. Cummings, for a number of years identified with the 
New York canned foods trade, has opened an office on his 
own account in the Powell Building, New York. 

J. R. Noell, of the United States Can Co., spent Tuesday 
and Wednesday in Chicago before leaving for Milwaukee to 
attend the Wisconsin state convention. 

C. W. Baker, of C. W. Baker & Sons, Aberdeen, Md., was 
a visitor in the New York canner foods trade on Friday. He 
is confident of a higher market on both corn and tomatoes. 

Charley Guelf dropped in on THE CANNER for a few minutes 
Monday. He was one of the big party that went up to Mil- 
waukee Wednesday afternoon to attend the Wisconsin State 
Canners’ Convention. 

R. L. Pratt, representing Griffin & Skelley Co., of San Fran- 
cisco, has been in Chicago on his regular Eastern trip. Mr. 
Pratt made his headquarters here with Walter A. Frost & Co., 
222 N. Wabash avenue. 

Mr. F. W. Henning, of the Wm. Henning: Co., of Chicago, 
has been confined to his home for several days with an ulcerated 
throat. He is steadily improving and we hope to learn of 
his being out again in a few days. 

L. Isaac Robinson of the selling staff of Thomas Roberts & 
Co., Philadelphia, was in New York on Tuesday. He came 
direct from Harford County, and stated that tomato canners 
there are carrying little stock. He looks for a rise to $1.25 a 
dozen on full standard No. 3s before spring. 


THE CANNER was agreeably surprised a day or two since to 
find that W. F. Mathews, who has had a considerable experi- 
ence in the brokerage line in Chicago with prominent local con- 
cerns, has been connected with The J. M. Paver Co. since 
September. The addition of Mr. Mathews makes The J. M. 
Paver Co.’s sales force one of the strongest on the street. 

It is reported in canned food circles in New York that 
E. M. Johnston, who will sever his connections with the firm 
of Johnston, North & Co. on Jan. 1, 1912, is to start in 
the canned food and dried fruit brokerage business on his 
own account. Rumor has it that he is to join forces with a 
well-known factor in the trade. The name of this factor is 
withheld for the present. 

THE CANNER had the pleasure on Tuesday of receiving a 
visit from W. C. Farnum, of the Farnum Brokerage Co., Kansas 
City. Mr. Farnum reports that business has been good with 
his house. His idea is that ali the corn packed during the 
season will be wanted. Mr. Farnum left Wednesday after- 
noon for Milwaukee to attend the State Association meeting 
there today and tomorfow. 

Fred Dutton of the Grafton Johnson canneries dropped into 
THE CANNER office Saturday and radiated optimism during 
his ten-minute visit, although we are optimistic ourselves as 
regards the outlook in the canned food business. He says 
Indiana canners own very few tomatoes and are bullish on what 
they have left. Demand has improved during the past week, 
causing prices to take an up-turn, and Mr. Dutton calls at- 
tention to the fact that this is commencing fully a month 
earlier than usual. He says the corn market outlook is all 
right, too, and looks forward confidently to strong market 
conditions and good consuming demand during the first half 
of 1912 for everything in the canned food line. 





OPEN A CHICAGO SALES OFFICE. 

The U. S. Gas Machine Co. has opened a Chicago 
sales office in the Willoughby building, 81 East Madi- 
son street. The Chicago office is in charge of Mr. 
A. F. Vila, secretary-treasurer and sales manager of 
the company, and a gentleman who is well and favor- 
ably known to canners. 

NEW CONDENSED MILK COMPANY. 

The Footville Condensed Milk Company of Ply- 
mouth, Wis., has been incorporated by John Honey- 
sett, G. D. Silverthorn and others with a capital of 
$100,000. 
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See Here, Mr. Canner 


Why do you try to sell so many goods in the ws, 
markets, when you can always do as well, and frequently 
better, in the smaller cities? 

Do you realize that jobbing markets like CANTON are 
profitable fields to cultivate? Do you not know that this 
market distributes a lot of canned goods of every descrip- 
tion, and that it is possible to build up a big and valu- 
able trade in Central and Eastern Ohio? We could tell 
you some mighty interesting facts about the territory we 
cover. We could tell you hoa worth the hearing 
in regard to the advantages of forming right connections 
in a market like THIS. 

Just drop us an inquiry. We'll be glad to respond 
promptly—and what we’ll say will be INTERESTING. 


THE SAMUEL SINCLAIR COMPANY, (Inc.) 


Wholesale Grocery Brokers, Canten, Ohio 
Successors to the C. L. Taylor Co. 


This is the 
name plate 
you see on 
the most 
efficient and 
dependable 
Gas Machine 
on the 
market, 
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Semi-Monthly Report of National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. They appeap 
in the first and third issues in cach month and cover topics of direct interest to canners, picklers, kraut cutters and preserverg, 





A Study of Tomatoes and Tomato Products Before and 
After Spoilage. 

It will be interesting to the manufacturers of tomato pulp, 
tomato catsup and tomato soup stock to learn the particulars 
of recent research work on tomatoes, their composition and 
the changes which take place during spoilage. As is well 
known, mold is one of the principal indications of spoilage 
in tomatoes. There are three prominent varieties associated 
with their spoilage: First and most common, are the Peni- 
cillium species, comprising some fifty odd groups. The next 
most common are the Aspergillus species. Then come the 
various Mucors, and occasionally there are other varieties 
associated with spoilage not belonging to any of these three 
groups. Nearly all these varieties thrive upon the natural 
acid of the tomato, and consume some of the sugar. 

The next most common organisms associated with the 
spoilage of tomatoes are the various‘species of yeasts, promi- 
nent among them are Saccharomyces Cerevisiw, Saccharo- 
myces Ellipsoideus, and Saccharomyces Apiculatus. There 
are also a great number wild yeasts which have not been 
systematically classified. 

The most common bacteria associated with the spoilage of 
tomatoes are the lactic and acetic acid bacteria. The lactic 
acid bacteria take in a very wide field, because lactic acid 
is produced by a great variety of micro-organisms, some of 
them pathogenic by nature. The average composition,of 
tomatoes is from 6 to 6.8 per cent solids, of which about 3% 
per cent is invert sugar. The natural acid varies from one- 
quarter of 1 per cent to six-tenths of 1 per cent. The ash is 
approximately six-tenths of 1 per cent. The nitrogen is from 
eight-tenths to nine-tenths of 1 per cent, and the crude fibre 
about the same. There is very little fat in tomatoes, averag- 
ing not more than 0.05 per cent. The principal changes which 
take place in tomatoes occur with the sugars and the natural 
acid. An analysis of tomatoes or tomato pulp or soup stock 


will generally show a partial or entire loss of the natural 
tomato acid, and a production in its place of either lactic 
or acetic acid, or both, while the sugar will be consumed to 
produce these acids with the liberation of carbon dioxide 
and the volatile acids. The microscope will also show the 
presence of the different organisms before mentioned, bac- 
teria, yeasts and mold. But, in the analysis of tomato catsup, 
it is not always so easy to form definite conclusions, owing 
to the fact that both sugar and acetic acid are added in vary- 
ing quantities according to the formulas used, so that we 
have to depend entirely on results obtained by microscopic 
examination to determine the progress of spoilage either in 
the catsup itself or in the pulp which has been used in its 
manufacture. In fresh tomatoes taken directly from the 
vine, there are no volatile acids. After the micro-organisms 
are allowed to proceed with the pulp made from such toma- 
toes, the sugar will disappear, as we have stated, also the 
natural acids, and there will be produced considerable vola- 
tile acid, unless the spoilage has been due entirely to the 
mold, in which case it has been found that no volatile acids 
are produced, since they produce alkalines, and the distilla- 
tion of quite a number of samples inoculated with various 
species shows that the distillate was either alkaline or 
neutral, but where bacteria are associated with the molds the 
volatile aci@s are very liable to be considerable. The pres- 
ence of considerable quantities of volatile acids indicates 
spoilage, therefore the chemical analysis can be used to prove 
conclusions drawn from microscopic examination. Where 
pulp made from whole tomatoes or from skins and cores, 
neither of which have become infected with any of these 
organisms in excessive amount, a chemical analysis does not 
offer a very great means of distinction. A method, however, 
has been perfected in the National Canners’ Laboratory 
whereby the difference between these two kinds of pulp may 
be surely and accurately determined, even when mixed up to 











PUZZLE—FIND THE FIRE 


If you are accustomed to burning city gas 
or gas from any other gas machine in your 
capper, you will look some to find the fire 
when you use the gas produced by the 20TH 
CENTURY GAS MACHINE. 
small, but it will be there, and will be doing 
the work. You will never know how uni- 
formly and how well your capping steels 
can be heated until you put in a 20TH 
CENTURY. Always on the job. No wait- 
ing, no tinkering, no uncertainty, just a hot, 
clean fire all the time at less cost than any 
other system. 


The C. M. Kemp Mfg. Company 


BALTIMORE, MD. 
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Complete analysis to determine fat, total solids, 
proteids, cane sugar, milk sugar and ash. Sterilization. 
Bacterial count. Prevention of milk sugar, separation, 
etc. 


After you have canned your goods and stored them 
in the wareroom how do you know they are going to 
keep? Why not play safe? Let us test samples of each 
day’s run and then there will be no guess-work about 
it. Our tests show to a certainty the keeping qualities 
of the goods—if there is any danger of spoilage you 
are notified in plenty of time to save your pack. 

How do you know you are getting value received? 


Are you getting what you ordered? Let us test 
samples and we will tell you all about them. 


Is your water fit for canning? Is it fit to use in 
making brine for peas and other products? Is it fit to 
use in your boilers so you will get the best results? 
A sample sent to us will bring you a full report. 


Are you using PURE SALT, or are you paying for 
moisture, lime and magnesia? Is it fit for pickling and 
canning purposes? 


VINEGAR MANUFACTURERS will find our serv- 
ices valuable in analyzing their goods and giving them 
expert advice. We can detect adulteration or sophisti- 
cation in any sample of i no matter how it is 
made up. 


Packers of Fruit Butters, Mince Meat, Syrups and 
Molasses, Jams, Jellies, Catsup, Mustard, Salad Dress- 
ing, and all other food products and canned foods will 
profit by our advice and assistance. 


Write for full particulars today. Charges consistent with your work. 
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a point of half and half. In fact, nearly all of the so-called 
skin pulp does contain small tomatoes which are unfit for 
peeling because of their small size, and as every canner 
knows there are considerable amounts of perfectly good toma- 
toes that go in with the skin pulp, so that it is very seldom 
we get a strictly straight skin and core pulp. Nearly all of it 
is mixed in this manner. 

The main distinction between skin and core pulp and whole 
tomato pulp is the deficiency in the former of that peculiarly 
piquant portion of the tomato, the transparent olive-green, 
gelatinous substance which surrounds the seeds. This sub- 
stance gives a certain character to whole tomato stock which 
is almost lacking in the other. In the past it has been cus- 
tomary to store both whole and skin pulp in barrels for 
winter use, depending upon some sort of a preservative, 
either benzoate of soda, salt and vinegar, or some such sub- 
stance to keep it in fair condition for catsup purposes. 
Tomato pulp is so exceedingly susceptible to the various 
microorganisms and furnishes an ideal nutritive substratum 
for their growth that they will develop more or less in spite 
of the preservative. It is, therefore, no wonder that so many 
manufacturers have been completely appalled at the results 
obtained in the government laboratories through microscopic 
analyses. So difficult indeed is it to prepare and keep pulps 
in this manner, so that it will be free from microorganisms 
and pass inspection, that the best manufacturers have had to 
resort to the hermetically sealed tin can, one that is 
lacquered on the inside being preferable because less tin is 
taken into solution, and if properly sterilized the five-gallon 
tin can will prevent development of these organisms and 
there will be no fear of unfavorable criticism. 

Some very interesting work has been carried on by Ray- 
mond F. Bacon and P. B. Dunbar on the analysis of the 
tomato to determine the kind of acid present, and we quote 
herewith their report on the analysis. We are not prepared 
to say, however, that they are absolutely correct in the state- 
ment that the principal acid in tomatoes is citric, because 
even the addition of a small amount of citric acid to tomato 
pulp would impart to it a peculiar flavor not entirely char- 
acteristic. The work as done by the two chemists men- 
tioned has been careful and is worth consideration: 

The acid of tomatoes has been called by various authors 
malic, citric, tartaric and oxalic. The acid is actually citric 
acid, as shown by the following: 


1. Ordinary qualitative tests for oxalic acid on some 
tomato juice gave negative results; tomato juice to which 
0.01 per cent of oxalic acid was added gave a strong preeipi- 
tate with calcium acetate. There is, therefore, less than 0,01 
per cent of oxalic acid in tomatoes. 

2. Tomato juice tested for malic acid by the optical 
method with uranyl acetate (Circular 76, Bureau of Chem- 
istry) gave a negative result. As this method is easily 
capable of detecting 0.02 per cent of malic acid, there must 
be less than this quantity present in tomato juice. 

3. The acids in the juice of fresh tomatoes were precipi- 
tated with a lead acetate solution, the precipitate was well 
washed with hot water, decomposed with hydrogen sulphid, 
the lead sulphid removed, and the barium salts of the acidg 
prepared; 0.6870 gram of the barium salt, dried at 110 degrees 
C., gave 0.6100 gram of barium sulphate, barium found, 52.3 
per cent; calculated for Ba,(C,H;O;). barium equals 52.15 
per cent. : 

4. The acids extracted from tomato juice acidified with 
sulphurie acid by long extraction with ether gave in a 0.01 
per cent solution in water, a very strong precipitate with the 
Deniges reagent. The acids so extracted when in 10 per cent 
aqueous solution give no tests for malic or tartaric acids. 

5. Sound tomatoes contain no volatile acids. This ques- 
tion was tested on a very large number of samples of toma- 
toes of different origin, always with negative results. 

Some idea of the general cause of tomato spoilage may be 
obtained by the following experiments: 


DETERMINATIONS ON FRESH AND SPOILED TOMATOES. 


Same 
tomatoes 

Fresh after 
1. Stood two weeks at room temperature: Tomatoes. spoilage. 

Polarization of filtered juice, ov............ —4.0 0.0 
Total acids as citric, per cent............... 56 06 
Ce A I Onan c bd kane scodsnscoseance 58 none 
Ammonia by magnesium oxide method, per ct. O88 .068 
Volatile acids as acetic, per cent............ 0.0 462 
EP CPEs oes ck CoS acceneccscene 0.0 37 

2. Stood 10 days in rather warm place : 

ES ES) SE ED sn 4. 6-0 9 0450 died. cb een bees 5.8 3.66 
po a eae 15 19 
Total acids as citric, per cent.............. .60 59 

Polariscopic reading of filtered juice, ov...... -—6.15 0.0 

Reducing sugars as invert, per cent......... 3.3 0.0 
Ammonia by magnesium oxide method, per ct. .043 056 
Ce MEE "WEL os 6.06. 6 48S PUES CU S800 008 0.0 48 
Volatile acids as acetic, per cent............ 0.0 120 
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The volatile acids were converted into the barium salt; 
barium, 43.6 per cent; calculated for barium butyrate, 
Ba(C,H,O,)., 44 per cent. The volatile acids in the first case 
contained large amounts of butyric acid, and in the second 
ease they consisted almost entirely of butyric acid, as was 
evident from the odor and color of the ethyl ester, which was 
prepared from these volatile acids. It appears that butyric 
acid is a rather common decomposition product when the 
tomatoes spoil at a rather high temperature. At lower tem- 
peratures the acetic, lactic and aleohol fermentations seem 
to predominate. 

A number of experiments have shown that the sugar of 
tomatoes is usually invert sugar, with at times a slight excess 
of levulose. There does not seem to be enough regularity 
in this excess of levulose to enable one to use the determina- 
tion of the kind of sugars as an index to the nature of the 
tomatoes which entered a tomato product. During the fer- 
mentation of tomato pulp both sugars are consumed. 


EXAMINATION OF COMMERCIAL PULP AND TRIMMING STOCK. 
Volatile 


Total Soluble Total acids acids as Lactic Citric 

Laboratory solids solids ascitric acetic acid acid 
Number. per cent. percent. percent. per cent. per cent. per cent. 
FS—32 ..... 7.34 5.83 0.8 *0.2 0.57 0.0 
FS—34 ..... 5.83 5.04 6 15 2 42 
FS—36 ..... 4.06 = 1.0 .22 -T5 0.0 
PR—TS 00d 6 tess ods 44 0.0 
¥rS—73 OF .52 
FS—70 42 2 
¥FS—69 19 .38 


* Contains butyric acid. 

DESCRIPTION OF SAMPLE AND REMARKS. 
Commercial barrel pulp stored from season of 1909 
Yeasts and spores, 45 per 1/60 mm.; bacteria, 
Skin and 


FS-32. 
to June, 1910. 
144,000,000 per cc.; mold in 40 per cent of fields. 
core pulp. 

FS-34. Commercial barrel pulp stored about one year. 
But little decomposition. Yeasts and spores, 12 per 1/60 
mm.; bacteria, 32,000,000 per cc.; mold in 40 per cent of the 
fields. 

FS-36. Commercial barrel pulp one year old. All sugars 
fermented out. Odor very sharp and sour. Yeasts and 
spores, 130 per 1/60 mm.; bacteria, 228,000,000 per cc.; 
molds in 40 per cent of fields. 


FS-78. Commercial trimmings affected by dry rot. 
FS-73. Commercial pulp from trimmings. Good material; 


worked up at once. Yeasts and spores, 13 per 1/60 mm.; 
bacteria, 9,000,000 per cce.; mold in 20 per cent of fields. 

FS-70. Trimming stock pulp which stood about six hours 
before being worked up. Yeasts and spores, 32 per 1/60 
mm.; bacteria, 48,000,000 per ec.; mold in 45 per cent of 
fields. 

FS-69. Sample of pulp from same stock as FS-70, but 
made up immediately. Yeasts and spores, 26 per 1/60 mm.; 
bacteria, 38,000,000 per cc.; molds in 29 per cent of fields. 

(Microchemical examinations were made by B. J. Howard, 
chief, Microchemical Laboratory.) 

EXAMINATION OF TOMATO PULP AFTER INOCULATION. 
Laboratory —Ammonia Nitrogen— 


Me cehscotscctccedkvees By magnesium 
oxid method............ 


Total acids, 





OS GMC. cecceces 
Volatile acids, 
OD Gs begecesccetciz 
Per Per 
Per cent Per cent Percent Percent cent cent 
smaumelenadis 0.10. distillate alkaline 0.065 {§ 1 0.057 2 0.27 0.02 
he 22 .010 § 
FS-122 ....-alkaline distillate alkaline ..............+0++5 -42 02 
DEED sisteedagae : distillate alkaline 0.58 §1 .062 2 -08 -20 
72 084 § 
FS-124 ........... .25 distillate neutral 0.043 § 1 -054 2 
(2 .007 § 11 .23 
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DESCRIPTION OF SAMPLE AND REMARKS. 


F'S-121. Whole tomato pulp inoculated with Penicillium 
and allowed to stand at room temperature for over two 
months. 

FS-122. Whole tomato pulp inoculated with B. coli. Odor 
exceedingly foul after two months at room temperature, 

FS-123. Whole tomato pulp inoculated with a mold and 
left standing at room temperature for two months. 

/FS-124. Whole tomato pulp inoculated with Penicillium 
sp. and left standing at room temperature for two months. 

In the case of samples FS-121, FS-123 and FS-124 it is to 
be noted that the molds do not appear to form lactic acid 
in tomatoes as the bacteria do, but they do seem to remove 
the citric acid rapidly and to act on the nitrogenous con- 
stituents of the fruit in such a manner as to form a consider- 
able quantity of free ammonia. The distillate from PS-121 
was alkaline. However, when to 100 ce. of filtered juice 
there were added 10 ec. of 10 per cent sulphuric acid, and 
this solution was distilled, the distillate was acid and re- 
quired 0.9 ec. of tenth-normal sodium hydroxid to neutralize 
it to phenolphthalein. The sample FS-122, similarly treated, 
gave a distillate which required 4.1 cc. of tenth-normal 
sodium hydroxid, and the distillate from sample FS-123 re- 
quired 22.4 ec., while that from FS-124 required 0.8 ce. 

In some types of spoilage it is evident that there is present 
a certain quantity of combined volatile acids. A large num- 
ber of good and of poor catsups were tested for combined 
volatile acids. None of the known good catsups contained 
combined volatile acids, while some of the poorer ones did. 
However, as some catsups known to be prepared from decom- 
posed materials did not show combined volatile acids, this 
determination cannot be considered to be a certain index of 
decomposition, so its use was abandoned. For nitrogen par- 
tition, 100 ce. of filtered juice was precipitated with 10 ec. 
of 20 per cent lead acetate, and the total nitrogen deter- 
mined in the precipitate (2) and the filtrate (1). 

It is noted in general that as tomatoes spoil the ammonia 
obtained by distillation with magnesium oxid increases in 
amount. The amount of ammonia so obtained is, for a pulp 
prepared from whole tomatoes, about twice as great as from 
a skin and core pulp. Thus, for pulped whole tomatoes this 
figure is found to be about 0.04 per cent, while for pulped 
skins and cores it runs about 0.02 per cent. Some other re- 
sults which were obtained in attempting to follow the 
changes in the nitrogen bodies of tomatoes during spoilage 
are as follows: 

1. A solution of potassium ferro-cyanid and acetie acid 
gives no precipitate in the filtrates from the spoiled toma- 
toes FS-121, FS-124, or with the filtrates of good catsups. 
Boiling with a small amount of nitric acid gives no precipi- 
tate in the filtrate from either good or poor catsups; the 
same is true of picric acid, phosphotungstic acid, and tannic 
acid and salt. There is evidently no protein in such filtrates. 

2. Nitrogen partition with basic lead acetate solution was 
determined as foliows: Make up 25 grams of catsup to 
200 ec. with water. Add 10 ce. of 25 per cent solution of 
basic lead acetate. Filter through a-11 em. folded filter, 
wash four times, filling the filter each time with water, and 
determine total nitrogen in the filtrate and .the precipitate. 

Only a few of the more significant determinations were 
made on some commercial products in the following list, the 
results being as indicated: 

Catsup—Molds in 92 per cent of fields; yeasts and spores, 
250 per 1/60 mm.; bacteria, 25,000,000 per cubie centimeter; 
lactic acid found, 0.44 per cent. 
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Catsup—Molds in 60 per cent of fields; yeasts and spores, 
64 per 1/60 mm.; bacteria, 72,000,000 per cc.; lactic acid 
found, 0.9 per cent, and traces of citric acid. 

Tomato Pulp—Molds in 66 per cent of fields; yeasts and 
spores, 64 per 1/60 mm.; bacteria, 140,000,000 per ce.; lactic 
acid found, 0.75 per cent, and traces of citric acid; volatile 
acids, 0.22 per cent; no reducing sugars. 

Tomato Pulp—Molds in 60 per cent of fields; yeasts and 
spores, 56 per 1/60 mm.; bacteria, 156,000,000 per ec.; lactic 
acid found, 0.71 per cent, and traces of citric acid and re- 
ducing sugars; volatile acids, 0.193 per cent. 

Tomato Paste—Molds in 52 per cent of fields; yeasts and 
spores, 300 per 1/60 mm.; bacteria, 650,000,000 per cc.; lactic 
acid found, 0.77 per cent; citric acid and reducing sugars, 
none; volatile acids, 0.78 per cent; ammonia, by the magne- 
sium oxid method, 0.0289 per cent. 

Tomato Paste—Molds in 60 per cent of fields; yeasts and 
spores, 500 per 1/60 mm.; bacteria, 700,000,000 per ec.; lactic 
acid, 0.84 per cent; citric acid and reducing sugars, none; 
volatile acids, 0.19 per cent; ammonia, by the magnesium 
oxide method, 0.031 per cent. 

Canned Tomatoes—Molds, traces; yeasts and spores, 4 
per 1/60 mm.; bacteria, 6,000,000 per ec.; lactic acid, 0.09 
per cent; volatile acids, 0.05 per cent; reducing sugars, 2.7 
per cent. 

Canned Tomatoes—Molds, traces; yeasts and spores, 9 per 
1/60 mm.; bacteria, 9,000,000 per ce.; lactic acid, 0.1 per 
cent; volatile acids, 0.05 per cent; reducing sugars, 2.78 
per cent. 

Canned Tomatoes—Molds, traces; yeasts and spores, 9 per 
1/60 mm.; bacteria, 10,000,000 per ec.; lactic acid 0.11 per 
cent; volatile acids, 0.042 per cent; reducing sugars, 2.78 
per cent. 


Analysis of Vinegar. 


We made the following report on two samples of 
vinegar submitted to the laboratory: 


A. B. 
Sy MME DO GON ss ios esc ciieeesceadep 4.15% 4.40% 
GUS GM OGMMERD, 5 00-5 ¢:h0 0k 6 eis aad cdeas 4.09 % 4.24% 
MRM. ON MONRO oS os. oc winse s < veered 0.07 % 0.18% 
og Sates sy itr SSE a eee aaa We ae. 1.93% 2.35% 
Reducing sugars before inversion........... 0.63 % 1.21% 
Reducing sugars after inversion............ 0.67 % 1.22% 
Percentage of sugar in the solids........... 34.72% 51.91% 
I crits. aia werk eraataihiore piabacwiecni: sid 1.26% 1.13% 
DR Bre ain WLM a eke alee OF Cals a meee ace 0.25 % 0.22% 
NL. RETEE ERLE TELE EET ee 0.04% 0.04% 
re aby ooo eic ANG ala Wik ine 4 04.6.4 0.29% 0.26% 
Ratio of ash to non-sugar ‘solids............ 1 :4.4 1 :4.0 


Alkalinity ash ; water soluble ash from 100\¢.c. 

vinegar required tenth normal acid for neu- 
ESP ORE ei rae 32. c.c. 27.9. c.c, 
Water soluble phosphoric acid; water soluble 

ash from 100 c¢.c. vinegar contained phos- 

OES aps terre 42. mg. 6.1 mg. 
Water insoluble phosphoric acid; water insol- 

uble ash from 100 c.c. vinegar contained 


DOOeOTIG BEId, PDs... 2. ccc c cc cece 24.7 mg. 17.3 mg. 
Ratio of soluble to total phosphoric acid, 

OS rere oie See 62.97 26.07 
PE OUMOIRMEEG, go. ws ch nic cu ooo celes ale d —1.4 —3.6 
ee gee eae a tag SG —1.6 —3.6 
De EC. s sk iv eakuag-Seipacdooe bd Normal 

ti eck, DS Sains othint ack 0.07% 0.17% 





rat characteristic ; slow to settle. Supernatant liquid remains 

The color of Sample A was all removed by Fuller’s earth, 
and indicates caramel color. With Sample B, 60 per cent 
of the color was removed by Fuller’s earth. Our examina- 
tion indicates that this sample is about half natural color 
and half caramel. 





No more Breakdowns 
No more Delays 


Did you ever stop to consider the time 
and money~ lost by~ using inferior 
Chain Belt or Chain Belt that was not 
best adapted to your’ purposes. 





Griplock Riveted. 


Canners must work fast and can't 
afford to have breakdowns or unneces- 
sary~ delays. Have you ever used our 
GRIPLOCK, the Chain Belt with the 
dirt-proof GRIPLOCK joints. These 
joints remove practically all the wear 
and strain from the pins. 





Cross Section Showing Griplock Joints. 


No hooks to be opened up--no breaking 
of Chain Belt in GRIPLOCK. 


GRIPLOCK is built for the severest 
kind of service. It is built by a concern 
who have been serving canners for 
over a quarter of a century. 


GRIPLOCK will run on your present 
sprocket wheels. Send for sample links 
today~ for your inspection. We will 
prepay all the charges. 


Our Catalog No. 40 just off the press contain- 
ing nearly three hundred pages of data and 
illustrations pertaining to. CHAIN BELT, 
sprockets, conveying and elevating ma- 
chinery, etc., will be sent on request, prepaid. 


Chain Belt Co. 


ESTABLISHED 1882 


cMilwaukee c# Wisconsin 
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Sample A is deficient in malic acid, the sugars are too 
high and the insoluble ash is very much too low, consisting 
almost entirely of phosphate. The ratio of the soluble to the 
total phosphoric acid is very good, but the phosphoric acid 
itself is very much too high. The lead test is not character- 
istie, and the color appears to be artificial. The glycerin 
is much too low. 

Sample B contains about the correct amount of malic acid. 
The sugars are entirely too high. The soluble ash is ex- 
tremely low, as is the ratio of the ash tw the non-sugar 
solids. The soluble phosphoric acid is very much too low, 
while the insoluble is too high, thus making the ratio of the 
soluble to the total phosphoric acid only about half what it 
should be. The lead test is normal; glycerin is somewhat 
too low. From all considerations this looks like a vinegar 
with about 50 per cent of straight cider vinegar in it. F 

In answer to your two questions: The alcohol precipitate 
is obtained by adding four volumes of 95 per cent,alcohol to 
one volume of vinegar, and observing the precipitate, if any, 
which is thrown down by the alcohol. This test is used for 
determining whether or not glucose has been used in the 
manufacture of the vinegar, since glucose contains dextrin, 
which is precipitated by alcohol. 

Pentosans are substances which are related to the carbo- 
hydrates, being substances which are changed to sugar on 
boiling with dilute acid. Straight cider vinegar contains a 
small amount of Pentosans. Their determination is exceed- 
ingly tedious and difficult, but furnishes confirmatory evi- 
dence, even though not very strong direct evidence of purity. 


CANNED FOOD CONDITIONS IN CANADA. 

The following comments on the canned goods sit- 
uation are reprinted from the last issue of the “Cana- 
dian Grocer,” the leading journal of the retail grocery 
trade in the Dominion: 

“There is a noticeable firmness in certain lines of 
canned fruits. For instance, rhubarb, strawberries, 
raspberries, and Lawtons, are all at a price much in 
advance of the opening figures. Spinach, beans, to- 
matoes, corn and peas, are vegetables that have left 
the opening prices behind, and as the season ad- 
vances changes in prices may be expected, as 
various lines become exhausted. There is a good 
demand just now, and the shipping of canned goods 
is an unbroken labor. The grocer with a liberal sup- 
ply of canned goods foresees a stock which will cer- 
tainly not become cheaper. . In fact, he is in a position 
to make money out of this department before next 
summer comes, if prices continue to advance as they 
have done this early in the season.” 

UNITED PACKAGE GROCERY CO. INCORPORATES. 

The United Package Grocery Company of East 
Orange. N. J., has been incorparted with a capital of 
$750,000, by J. B. DeBeltrand, C. W. Barber, and F. 
C. Miller, of East Orange, N. J. The object of the 
corporation is to conduct a wholesale and retail gro- 
cery business on the cut-the-cost-of-living plan. 


CANNED GOODS NOT DELIVERED. 

Some wholesalers are complaining of some canners 
agreeing to give them certain quantities of canned 
goods and not living up to their agreements. This 
was in all probability due to the general increase in 
value of these goods since prices were first named. 

One wholesaler, not at all pleased, and justly, too, 
with a representative of a certain house who had 
promised him 2,000 cases of a particular line, ex- 
pressed himself in strong terms. “Wait-till that fel- 
low comes around here next year,” he said, “and I'll 
kick him out on the street.” 

It certainly cannot be considered good business to 
break an agreement of this nature, no matter whether 
verbal or written. It is a good example of poor servy- 
ice, and such acts never tend to business building — 
Canadian Grocer. 





Our regulation copper steam jacketed kettles are 
reliable and are built for long service. 

We make this style kettle in capacities from 5 up to 
600 gallons. They are made out of heavy, thor- 
oughly hammered copper and are guaranteed to resist 
the usual amount of steam pressure. 


We can save you money on your copper 
kettle purchases. Write for prices 


Hamilton Copper and Brass Works 
99-109 Springdale Pike, HAMILTON, OHIO 
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Michigan Beans for Canners 


Choice hand-Picked Navy or second grades. 


Hand-picked Red Kidney. 


BAG LOTS—CAR LOTS—TRAIN LOTS 
WRITE—WIRE—PHONE 


THE ISBELL BEAN COMPANY, °**rrcon won 
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‘CLASSIFIED ADVERTISEMENTS 





preservers, con 


enced help wante 





ticall la in the United States and Canada, as well as a large majority of smaller packers and man 
maar es acm es eg ‘fruit dryers, brokers, buyers, salesmen and manufacturers of supplies, read THE CANNE ; 
week, making this paper the best medium in existence in which to place advertisements of used machinery wanted or for sale, experi- 
E situations wanted, canning factories, seeds, boxes, labels, etc., wanted or for sale. 
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MONDAY 




















————==WANTED 














HELP WANTED. 





WANTED—A first-class man to act as superintendent of an 
automatie can making plant with two lines of machinery. 
The man must be a first-class mechanic and a man of good 
character. State salary desired, age, experience, and give 
references as @ ability and habits. Letters will not be 
answered unless these conditions are complied with. Address 
The Empson Packing Co., Longmont, Colo. (558) 





WANTED—A high grade canned goods salesman. One 
who has had experience in selling both to the jobbing and 
retail trade. One or two trips per year of six or eight weeks 
each would have to be made. The rest of the time the man 
could reach home every Saturday night, in the territory we 
would expect him to take charge of. State age, experience, 
and give references as to ability and character. If these 
conditions are not complied with the letters will not be 
answered. Address The Empson Packing Co., Longmont, 
Colo. (559) 





WANTED—A competent processor to take entire charge 
of a tomato products factory. Must be familiar with handling 
non-preservative catsup and canning tomato products, and 
able to handle factory employees. Address ‘‘ Box 557,’’ care 
THE CANNER. 





WANTED—A processor of experience. 


Address ‘‘ Idaho, 
553,’’ care THE CANNER. 





WANTED—A first-class experienced cider vinegar maker. 
None other need apply. Address ‘‘M. V. H., 527,’’ care THE 
CANNER. 








POSITIONS WANTED. 





WANTED—Situation as superintendent-manager of canning 
factory by middle-aged man having life-long experience in pack- 
ing full line of fruits and vegetables. Best of references. Ad- 
dress ‘‘ Box 535,’’ care THE CANNER. 





WANTED—Position as superintendent-processor. Can pack 
all kinds of fruits and vegetables; twenty-six years’ experience; 











good manager of help; can furnish the best of reference. -Ad- 
dress ‘‘C 525,’’ car THE CANNER. 
MACHINERY 
WANTED—Two second-hand Max Ams double seamers. Ad- 


dress ‘‘ Packer, 549,’’ care THE CANNER. 





WANTED—For cash, quick; 2 Hawkins cappers, 2 M. & S. 
cookers, 2 Model M Cutters. Address ‘‘M. E. B.,’’ 220 E. 
25th St., Baltimore, Md. (538) 








FACTORIES. 





WANTED—An old established concern desires a location 
for tomato factory; southern Indiana preferred. Address 
Box 506,’’ care THE CANNER. 











SEEDS. 





WANTED—Seed peas. 
and prices. Address Idaho Canning Co., Fayette, Ida. 


Write us what you have to offer 
(552) 


ALASKA PEA SEED. 
WANTED—We are open to buy some Alaska pea seed. 
Send samples and quote best cash price. Address Simcoe 
Canning Co., Simcoe, Ont., Canada. (560) 








WANTED—Boston Marrow, Hubbard or Mammoth Chilli 
Squash Seed, not suitable for seed, to be used for culinary pur- 
poses. Buys in lots from 200 pounds to five tons. Kindly sub- 
mit large samples with lowest prices delivered New York. 
Address Julius Loewith, Import & Export of Seeds, 99 Nassau 
St., New York, N. Y. (550) 








MISCELLANEOUS. 





WANTED—1911 pack tomato pulp in barrels or cans. State 
price and full particulars in first letter. Address Box 555, 
care THE CANNER. 





FOR SAL ER 




















MACHINERY. 





FOR SALE—Two retorts, 2 ft. 9 in. x 4 ft. 10 in., Shriver’s 
patent. Eight Baker retorts, 2 ft. 7 in. x 5 ft. 4 in., together 
with forty-six crates. Address Waterloo Canning Uorporation, 
Waterloo, Ia. (546) 





FOR SALE—One Hawkins universal exhauster, one Sprague 
universal liquid filler. -Address Fremont Canning Co., Fre- 
mont, Mich. (545) 





FOR SALE—Four Huntley-Thomas scalders, latest pattern 
—only used one season. Will sell cheap. Address ‘‘Box 
500,’’ care THE CANNER. 








FACTORIES. 





FOR SALE—Up-to-date cannery in the heart of the very 
best tomato and corn belt in the country. Tomato crop last 
year averaged over 200 bushels to the acre. Will sell cheap. 
Apply the Kroger Grocery & Baking Co., Cincinnati, O. 

(554) 





FOR SALE—At a bargain, 2-story building, 60x80, with 
same size basement; new boiler and a full line of machinery; 
also large warehouse; located in fine tomato growing district. 
For particulars address ‘‘B. B. 547,’’ care THE CANNER. 





FOR SALE—Wiscons‘n pea cannery; complete, modern, up- 
to-date plant; fine location and established trade. Will retain 
some stock if required. Allow closest ilnvestigation. Address 
‘*Box 540,’’ care THE CANNER. 





FOR SALE—Oyster Cannery, a plant of about 1,000 bar- 
rels a day capacity, favorably situated with plenty of oysters 
at reasonable cost. One of owners desirous of retiring from 
active business. Freight rates reasonable. Undersigned has 
a fleet of boats and will codperate with the right party in 
operating plant. Only those who mean business, with suit- 
able capital and experience, will please write for particulars. 
Address W. R. Hodges, Cedar Key, Fla. (529) 








MISCELLANEOUS. 





FOR SALE—150 barrels 1911 pack tomato pulp; good qual- 
ity. Price upon request. Address ‘‘ Pulp, 556,’’ care THE 
CANNER. 
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Among the Evaporated Fruit Trade 





| 





W. N. White Discusses the Situation on Apples. 

W. N. White, of W. N. White & Co., of New York, 
in an interview given a few days ago, discussed the 
apple situation as follows: 

“You know I came out in July, long before the ap- 
ple shippers’ meeting, that the crop was surely 5,000,- 
ooo barrels more this year than last, which rather sur- 
prised a good many people who were not fully posted 
in the business.” Later, he said, he told them there 
were 7,000,000 barrels apples more. Independent of the 
extraordinary crop there was in Nova Scotia, notwith- 
standing that a good many buyers here in New York 
State bought large quantities of apples for more 
money than they were worth, and quite a number of 
them have great difficulty in getting 100 cents on the 
$1 for what they bought. Furthermore, there is some- 
thing peculiar in this season. The heavy rains follow- 
ing the long stretch of hot weather has seriously in- 
terfered with the keeping qualities of the fruit, and 
everything outside of cold storage is riper today than 
are usually in the month of January. Every cold 
storage house in the United States is full to its utmost 
capacity, and it may be that the green apples will 
scald this year in January instead of March, as in 
other years. I have been preaching low prices all the 
season, but if people will be foolish that is their own 
lookout.” ; 


Diseases of Fruit—Report of Secretary of Agriculture on 
Spraying Problems. 

The annual report of the Secretary of Agriculture, 
in discussing diseases of fruit, says in regard to spray- 
ing problems and results of the year’s work: 

“A feature of the fruit-disease problems of the year 
has been the prevalence of physiological diseases, par- 


ticularly of the apple. In the Eastern States physiologi- 
cal troubles have occurred in the form of corky spots 
in the flesh of apples, accompanied by more or less 
distortion in the shape of the fruit. The York Im- 
perial, the Ben Davis, and other commercial varieties 
have been affected so seriously as to injure the sale 
of fruit from orchards. These troubles are attributed 
mainly to the abnormal climatic conditions of the 1911 
season. 

A group of diseases, such as rosette and chlorosis, 
has developed in eastern orchards so as to attract atten- 
tion, and they have increased greatly in the Western 
States. The extreme climatic conditions of the sea- 
son have resulted in more injury by the new combi- 
nation sprays of lime-sulphur and lead arsenate, but 
nevertheless these sprays are proving to*be the most 
universally satisfactory remedies that have ever been 
devised. 

“Very satisfactory results have come from the re- 
searches on apple mildew and its treatment. Experi- 
ments on this disease in ‘the Watsonville district of 
California, in co-operation with the local authorities, 
have developed a satisfactory method of control by 
spraying. 

“The cedar rust, or orange rust, of the apple, which 
was so common in the Appalachian fruit belt last sea- 
son, was very much less abundant in 1911. Most of 
this was the result of climatic conditions, though the 
application of control measures, such as cutting down 
the cedars and spraying, helped to reduce the disease. 

“Peach spraying work for the control of peach scab 
and brown rot was conducted in West Virginia, Dela- 
ware and Michigan. A portion of the work was ex- 
perimental, for the purpose of testing new fungicides 





C. C. HALL, - 


Evaporated Apples, Cores, Chops and Skins. 


BROKERACE AND COMMISSION 


Western New York State Products for Canners and Preservers 


Beans, Vinegar'and Sauer Kraut. 


Granite Building, Rochester, N. Y. 


Canned Fruits. 

















deliver them ready for piling in two minutes. 
face of can. 
using this machine. 


Write us for circular and 
sample lacquered can. 


Perfect work and no waste of material. 








The Hughlett Can Lacquering Machine 


The ONLY comprehensive machine for this work on the market. 


Completely automatic, requires only to be fed and cans taken away. 
Capacity 1200 to 2000 cases of 4 dozen each per day. 








Feed your cans to machine and it will lacquer, dry and 


Distributes an even coat of lacquer over whole sur- 








SEELY BROTHERS, BLAINE, WASHINGTO 








No evaporation of lacquer, no danger of acaident by fire in 
N 
THE SPRAGUE CANNING MACHINERY CO., Danie! G. Trench & Co. 5 Wabash Ave., Chicago, Ill., °° /“i.f°focncaine 
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FOR SALE 


Property of the United States Canning Co., Consisting of the 
Following Desirable Plants Located in New York [State 


LENOX (Madison County). 


Two lines; Acreage for Corn, Peas, and Pumpkin. Capacity—75,000 Cans 
per day. 


MODEL CITY (Niagara County). 


Three lines; Acreage for Peas, String and Lima Beans, Corn, Tomatoes, 
Beets, Pumpkin, Squash, Small Fruits, and large quantities of Peaches, 
Apples, Plums and Pears. 


FARNHAM (Erie County). 


Three lines; Acreage for Spinach, Small Fruits, Peas, String and Lima 
Beans, Corn, Tomatoes, Beets, Pumpkin, Squash and Apples. 


IRVING (Erie County). 


Three lines; Acreage for Small Fruits, Peas, String and Lima Beans, Corn, 
Tomatoes, Beets, Pumpkin, Squash and Apples. 


FREDONIA (Chautauqua County). 


Two lines; Acreage for Small Fruits, Peas, String and Lima Beans, Corn, 
Tomatoes, Beets, Pumpkin, Squash and Apples. 


WESTFIELD (Chautauqua County). 


In addition to the above Canning Plants, which are practically ready to 
operate, we have a factory at Westfield completely equipped for the man- 
ufacture of Sanitary and Cap Cans, and also suitable for general manufac- 
turing. Fine Natural Gas well on property. 


AKRON (Summit Co.) OHIO. 


A complete brick factory for the manufacture of the Patent Friction Top 
“IDEAL” Can. Fully equipped and suitable for Can and specialty business, 
or general manufacturing. 


ROME (Oneida Co.) N. Y. 


Small factory located near center of town. Suitable for light manufac- 
turing. 


LOCKPORT (Niagara Co.) N. Y. 


Three hundred and eighty feet front, on Barge Canal, with three story 


stone factory suitable for packing Tomatoes and Apples, or for general 
manufacturing. 


NORTH COLLINS (Erie Co.) N. Y. 


Factory site located on Erie R. R. Enormous acreage available for general 
Canning business. 


SURPLUS MACHINERY. 
We have a large amount of surplus canning machinery all in good repair. 


THE SALE will be conducted by the Receivers, subject to confirma- 


tion of the Court. We will be glad to furnish any information 
desired. 


W. H. STERLING and A. R. MOORE, Receivers, 


25 DUN BUILDING BUFFALO, N. Y. 
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and perfecting the self-boiled lime-sulphur treatment, 
but most of the work was in the nature of demonstra- 
tions. The results were very striking, and showed con- 
clusively that where one or both of these diseases are 
prevalent the net profits from a peach crop may be 
doubled, or in some cases quadrupled, by spraying at 
the proper time. 

“Apple spraying experiments and demonstrations 
were conducted in several widely separated districts, 
and it was. again shown that lime-sulphur properly di- 
luted is a more satisfactory fungicide for certain ap- 
ple diseases than Bordeaux mixture. However, ow- 
ing to the severe weather conditions of the season, the 
combination of lime-sulphur. and arsenate of lead 
caused considerable burning of the fruit in a few or- 
chards, but this trouble was not so serious as to dis- 
courage the use of this spray.” 


Fruit Trade Notes. 

“Pennsylvania fruit growers are to be congratu- 
lated,” says American Agriculturist, “upon their op- 
portunity to learn apple grading and box packing. At 
the state college during farmers’ week, from Decem- 
ber 27-January 3, a western expert will teach these 
subjects. All who enter will have a chance to do the 
work under his critical supervision. This is particu- 
larly fortunate for Keystone state fruit growers, be- 
cause the box is annually gaining in favor as a pack- 
age for fancy apples, and because eastern fruit excels 
western fruit in quality and should command the home 
market against any and all western competition.” 

The last Ohio Legislature passed a law requiring all 
orchards in which there are ten or more trees to be 
sprayed at least once between November 1 and April 
30. The preparation used must be such as will de- 
stroy San Jose, oyster shell and scurfy scale. A fine 
of $25 to $100 is to be imposed for each year such 
spraying is not performed. This law goes into force 
next May. The orchard owner will find it more 
economical to spray properly and save his trees than 
to spend the same amount of money in fines. 

It is announced that the Northwestern Apple Ex- 
change, composed of growers in Washington, Oregon, 
Idaho and Montana, was organized at Spokane, Wash., 


MICHIGAN 


BEANS 


SAGINAW MILLING CO. - 


on November 29. H. W. Otis, chairman of. the 
agency, issued a call to orchardists in the four states 
to attend the meeting. 


CANNED PRUNES GOOD AFTER FORTY-FIVE YEARS. 


Some of the reliable traveling men who make this 
part of Missouri say that there were until recently 
two men who were in the mercantile business at Kid- 
der. They have lately sold out. They had been in 
business something like a half century. They were 
the oldest customers that the firm of Nave-McCord 
& Co., of St. Joseph, had on their list of patrons. 
When they sold out to some younger people, the stock 
was gone through and a can of prunes was found. It 
was bought by the store in 1865. It was, therefore, 
practically 45 years old. It contained 45 prunes and 
the retailing price of the can was 45 cents. Moreover, 
it was found when the can was opened that the prunes 
were in fine condition and as good as any man’s 
prunes.—DeKalb County Herald, March 11, tgog. 

The DeKalb County “Herald” tells a story which is 
true, that some Kidder merchant recently sold out to 
some younger, energetic, up-to-date fellows, and in 
going through the stock they found a can of prunes 
that was bought of Nave-McCord & Co., of St. Jo- 
seph, in 1865. The can was 45 years old, sold for 45 
cents and had 45 prunes in the can. The fruit was in 
good condition. 


SOMETHING TO BE THANKFUL FOR. 


Thank God every morning when you get up that 
you have something to do that day which must be 
done, whether you like it or not. 

Being forced to work, and forced to do your best, 
will breed in you temperance and self-control, diligence 
and strength of will, cheerfulness and content, and a 
hundred virtues which the idle will never know.— 
Charles Kingsley. 


PEA SEED, PEA SEED. 
Got any pea seed to sell, or do you want to buy 
some? In either case use CANNER want or for sale 
ads and get quick results. 


C. H. P. Pea Beans and Red Kidney Beans 


We alse have a limited supply of culls and off grade pea beans te offer 


ASK FOR SAMPLES AND PRICES 
Saginaw, Mich. 














Standard Tin Plate Co. 


CANONSBURG PA. 


Tin Plates 
Terne Plates 
Black Plates 


The quality of our goods commends =~ 
your patronage 


INQUIRIES SOLICITED 



































WE BUY TIN 
SCRAP zs 





LAST WASTE 
ANY SIZE OB 
SHAPE A & 


ene 
WRITE Te US 





THE VULCAN DETINNING CO., 


NEW YORK, N. Y. 


114 LIBERTY ST., 
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Canning Machinery 








- cl 


“Perfection” Power Crane 


The Sinclair-Scott Co. 


Wells and Patapsco Streets 
BALTIMORE, MD. 





The most annoyin 
the SCOTT DEMO ABLE RIM. 
Change your tire in five minutes on the road, 


of all autemobile troubles eliminated by 











Saar 

















Chisholm-Scott Co. 


Pea Hulling 
Machinery 


Main Office 


CADIZ OHIO 


THOMAS A. SCOTT, Gen. Mgr 


Factory: Suspension Bridge, N. Y. 


Operating Patents of 
C. P. and A. J. Chisholm, R. P. Scott, 
J. A. Chisholm and R. P. Scott 


The Only Successful 
Pea Viner ever invent- 
ed or manufactured 


Chisholm-Scott Co. 


1 








SPECIAL EASTERN AGENT FOR 
The “*Sprague”’ 
Line of Canning Machinery 


“Hawkins” Continuous 












ad Capper, Colbert Rotary 
ie Tomato Filler, Medel 
A CANNING “M” Corn Cutter, Coram 
FACTORY, Cookers, Silkers and 
1 SELL IT. all Machines 


for Canning 
Purposes 


500 Page Catalogue 
fer the Asking 
Bea't Worry, 
ask me, I'l 
get it fer you 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 
Correspondence Solicited 


My Motte: 
The Buyer Must be Satisi-” 




















Canning and Preserving 
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Bacteriological Technique 


478 Pages, 221 Illustrations. Seautifully Bound ip Cleth 


PROF. DUCKWALL’S NEW BOOK 


q A Practical and Scientific Text 
Book for Canners, Preservers, 
Manufacturers of Food Products, 
Superintendents and Processors. 


{ A manager who will master this 
text book will command double 
his present salary and be worth it 
to his employers. 


Price $5.00 Postage 29c 
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WISCONSIN SUPREME COURT’S DECISION IN CASE OF 


LEONARD SEED CO. AGAINST CRARY CANNING CO. 

Following is the decision of the Supreme Court of 
the State of Wisconsin in,.the case of the Leonard 
Seed Co., of Chicago, against the Crary Canning Co., 
of Sturgeon Bay, setting forth the validity of the non- 
warranty and disclaimer under which seeds are sold 
to the trade: 

On February 14, 1908, plaintiff and defendant entered into 
a contract whereby the plaintiff agreed to sell to the de- 
fendant certain varieties of seed peas. Among other things, 
the plaintiff agreed to furnish one thousand bushels of 
‘* Advancer’’ peas, such peas were to be grown during the 


season of 1908, to be delivered after harvest, but in season - 


for the planting trade for the year 1909. A quantity of peas 
was delivered under this contract to the defendant, it giving 
its promissory notes in payment therefor, according to the 
terms of the contract. The peas so sold were in turn sold by 
the defendant to various farmers for the purpose of planting, 
and under contracts by virtue of which the farmers agreed 
to sell the peas raised from such seed to the defendant. 
The plaintiff brought action upon the notes. The defendant, 
among other things, interposed a counterclaim setting forth 
that the peas furnished were not ‘‘Advancer’’ peas; that 
they were received by the defendant without knowledge of 
that fact; that there was no means of discovering that they 
were not ‘‘Advancer’’ peas until after they had been sowed 
and the seed had germinated, and that as soon as the defend- 
ant discovered that the peas were not of the variety pur- 
chased it notified plaintiff. The counterclaim further set 
forth that the peas were mixed with other different varieties, 
making it impossible to harvest them without a mixture of 
overripe peas of varieties other than ‘‘Advancer.’’ Facts 
are pleaded tending to show damage, and judgment is asked 
for the amount thereof. On the trial the court allowed 
the defendant to amend its answer by setting up a new 
counterclaim for the purchase price of the peas. The trial 
court held that the peas were sold without warranty as to 
quality or description, and directed a verdict for the plaintiff 
for the amount claimed, less $343.75. The peas were shipped 
from Chicago and invoiced on the basis of fifty-six pounds 
to the bushel. The court held that the defendant was 
entitled to receive sixty pounds per bushel, and hence made 
the foregoing reduction. From a judgment in plaintiff’s 
favor defendant appeals. 

The contract for the sale of the peas contained the fol- 
lowing provision: 

“It is also understood and agreed that the party of the first 
part (Plaintiff) does not give, and its agents and employees are 
forbidden to give, any warranty, express or implied, as to descrip- 
tion, quality, productiveness, or any other matter, of any seeds, 
delivered or to be delivered by it, and that it is not, and will not 
be in any way responsible for the crops. 


Aa 

Counsel for the appellant admit ‘‘that plaintiff is freed 
by the terms of this contract from all liability as to the 
seed in question being good or bad, large or small, wrinkled 
or smooth, black or white, wormy, sound, vital or dead.’’ 
But counsel argue that the peas furnished under the. con- 
tract must be of the ‘‘Advancer’’ variety and that plaintiff 
was not relieved by its contract from liability for damage 
resulting from furnishing peas other than ‘‘Advancer’’ 
peas. It was practically conceded on the argument that the 
clause quoted was intended to exempt the plaintiff from 
such liability as was sought to be enforced against it under 
the counterclaim in this action. The concession was ad- 
visedly made. The peas to be delivered under the contract 
were described therein as ‘‘Advancer’’ peas. But the con- 
tract provided that no warranty, express or implied, was 
given that the peas furnished should be of the description 
named therein. If a dealer in seed peas can exempt itself 
from liability for selling bad, wormy or dead peas to a 
grower, no good reason is apparent 5 A it cannot go further 
and say that it will not be responsible in the event of an 
intermixture of other peas with the variety agreed to be 
furnished. Neither of the parties here are under guardian- 
ship or incompetent to contract. There is no claim that the 
contract signed was not the one agreed upon or that both 
parties did not fully understand what they were agreeing 
to. Plaintiff plainly undertook to relieve itself from liability 
in case of intermixture, and defendant agreed that it should 
be relieved. It is not claimed that the contract is void 
because contrary to public law or to public policy, and, if 
not, effect should be given to it. The vendee might reject 
and refuse to receive the peas if they were not ‘‘ Advancer’’ 
peas, or it might well be that in the event of the shipment 
being made in bad faith, and with the purpose and intention 
of comitting fraud upon the vendee, an action for damages 
for the fraud would lie, but we have no such case before 
us. If it be conceded that the contract is one-sided, it must 





also be conceded that the parties had a right to make 
one-sided contract if they saw fit. 

Counsel for appellant cite the following authorities to sus- 
tain the contention that, notwithstanding the agreement of 
the parties, there was a warranty that the peas sold would 
answer the description contained in the contract, or in an 
event that there was a breach of a condition of the contract 
by the failure of the plaintiff to furnish the thing contracteq 
for. Josling v. Kingsford, 13 C. B. (N. 8.) 447; Columbian 
L W. & D. D. Co. v. Douglas, 33 L. R. A. 103; Shepherd vy, 
Kain, 5 B. & Ald. 240; Allan v. Lake, 18 Q. B. 560; Weiler 
v. Schilizzi, 17 C. B. 619. These cases do not hold that a 
party selling an article under a designated name may not 
relieve himself from liability in his contract of sale, in 
the event that the article delivered does not answer the 
description contained in the contract. Some very general 
language is used in the contracts of sale involved in the 
eases cited, and in some of them it might well be construed 
as being broad enough to extend to the description of the 
article, but im none of the cases has it been so construed. 
These cases were decided upon the theory that this general 
language was intended to refer to the quality of the article 
furnished and not to the description of the article itself. 
In Taylor v. Bullen, 5 Excheq. Reports, 779, where an article 
was sold and the party undertook to relieve himself from 
liability in his contract of sale by stating that he would 
not be liable for any defect or error whatsoever,’’: it was 
held that the word ‘‘error’’ was broad enough to include 
an error in description as well as an error in quality, and 
that there was no liability on the part of the vendor, even 
though the articles furnished did not answer the description 
of the article contracted for. 

If the seller expressly refuses to warrant, there can be 
no excuse for raising an implied warranty. Habersham v. 
Rodrigues, Speers (S. C.) 314; Farr v. Gist, 1 Rich. Law, 
(S. C.) 68; Fauntelroy v. Wilcox, 80 Ill. 477; Lynch v. Curf- 
man, 65 Minn. 170. 

The case of Blizzard Brothers v. Growers’ Canning Co., 
132 N. W. (Ia) 176, is directly in point. There a package 
was marked ‘‘Large cheese pumpkin seed’’ and sold as 
such, when, in fact, it contained ‘‘Connecticut pie pumpkin 
seed’’ mixed with a few squash. On the package the fol- 
lowing warranty was printed; ‘‘ While we exercise great care 
to have all seeds pure and reliable and true to name, our 
seeds are sold without any warranty, express or implied, and 
without any responsibility in respect to the crop.’’ There 
was no evidence to show that the purchaser read this war- 
ranty, but there was evidence showing that it was a general 
custom among seed men to sell seeds without warranty as to 
quality and as to true name, and such custom was held to 
be binding upon the purchaser. A contract deliberately 
entered into between two parties exempting one of them 
from liability in case seeds sold are not true to name, should 
be as binding as a custom among dealers not to sell with a 
warranty that the seeds furnished are true to description. 

As before stated, we do not hold that, if the plaintiff 
acted in bad faith and with the intention of deceiving and 
defrauding the defendant, or even if it failed to exercise 
due care and caution in selecting the seed, the latter would 
not have a cause of action for the resulting damage. No 
such cause of action has been stated in the counterclaim 
and no claim was made on the argument that any such cause 
of action was relied upon or existed. 

The ruling of the trial court excluding testimony tending 
to show that the peas furnished were not ‘‘ Advancer’’ peas, 
was correct on the record presented. There was present but 
one of the two elements that were nec ry to constitute 
a cause of action. The element of bad faith was not pre- 
sented by the pleadings, and no claim was made by counsel 
that such bad faith existed. We find no error in the record. 

By the Court.—Judgment affirmed. 





MARMALADE MAKING IN SERVIA. 

The principal fruit cultivated in Servia is the plum, 
and the total area under cultivation in 1910 was 380,- 
000 acres. Only a small portion of the plum crop is 
exported in fresh condition. The largest portion is 
transformed into dried plums (prunes) or into marma- 
lade, without the addition of sugar, called in Servia 
“pekmez.” The inferior plums are utilized for mak- 
ing brandy. The plum-drying industry is extensive 
and remunerative, the Servian prunes, owing to their 
fine aroma, being in demand throughout Europe. The 
average annual quantity of prunes exported from 
Servia during the past 10 years was 32,665 tons. 
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PENDING APPLICATIONS FOR CANNED FOOD TRADE 
MARKS 


The following trade-marks have been favorably 
acted upon by the Patent Office at Washington, D. C. 
Any person who believes he would be damaged by the 
registration of a mark may oppose it: 

Serial No. 43,291. Words ‘‘Cottonbale Brand’’ in connec- 
tion with four ‘‘H’s’’ placed upon a bale. Owner, Biloxi 
Canning Co. of Louisiana, New Orleans, La. Used on canned 
okra, oysters, shrimps, prawns and figs. 

Serial No. 45,728. Word ‘‘ Hesperides Brand’’ in connec- 
tion with a woman’s head placed upon a star, the whole 
inclosed in a border. Owner, Central California Canneries, 
San Franciscg, Cal. Used on canned fruits. 

Serial No. 50,441. Word ‘‘Caroline’s’’ in connection with 
a woman canning tomatoes. Owner, Hobbs Mfg. Co., Hobbs, 
Md. Used on canned tomatoes. 

Serial No. 52,695. Word ‘‘Alcalde.’’ Owner, Goldberg, 
Bowen & Co., San Francisco, Cal. Used on canned fruits 
and vegetables and cheese. 

Serial No. 55,243. Words ‘‘Big Four’’ and figure ‘‘4,’’ 
Owner, The Four Co. Inc., Norfolk, Va. Used on canned 
fruits, canned vegetables, spices, macaroni, and canned fish. 

Serial No. 57,321. Words ‘‘Red Robe.’’ Owner, Haas- 
Lieber Grocery Co., St. Louis, Mo. Used on canned fruits, 
and vegetables, canned pork and beans. 

Serial No. 58,029. Consists of the letter ‘‘S’’ inclosed in 
a triagnle. Owner, Seldovia Salmon Co., Seattle, Wash. 
Used on canned salmon. 

Serial No. 58,065. Word ‘‘Fatherland.’’ Owner, P. 
Hohenadel Jr. Canning Co., Rochelle, Il. Used on canned 
kraut, and canned boiled cabbage. 

Serial No. 58,073. Words ‘‘Pride of Rochelle.’’ Owner, 
P. Hohenadel Jr. Canning Co., Rochelle, Ill. Used on 
canned peas and canned corn. 

Serial No. 58,074. Word ‘‘ Riverview.’’ Owner, P. Hohen- 
adel Jr. Canning Co., Rochelle, Ill. Used on canned corn. 


RAISIN GROWERS TO COMBINE. 

Discussing the status of the raisin growing indus- 
try, the Hanford (Cal.) “Sentinel” points out some 
of the difficulties encountered by growers in efforts to 
organize for mutual protection. Time and again they 
have tried to get together on a working basis without 
conspicuous success. The paper quoted says: 

“Whatever the cause of the distrust that has ham- 
pered the work of raisin growers’ associations in the 
past, it is now proposed to start on a new plan, on 
which great hopes are based. Under this plan the 
unit of organization is to be the school district, using 
the school house as the place of assembly and consulta- 
tion. Each district will elect one representative or a 
committee of moderate size to keep watch of markets 
and inform the growers. The crop would be pooled 
and if money were needed pending sale the represen- 
tative of the district would be charged with the duty 
of borrowing the money, secured presumably on the 
warehouse certificate of the borrower. The effect 
would be to obviate the necessity of forced sales to re- 
lieve temporary stringency. 

“Doubtless the immediate need of money early in the 
season has béen one great cause of the breakdown of 
former operations in the way of organization, and the 
segregation of the raisin growing region into small 
and compact districts, provided with official machinery 
for financing the crop, should be an important step 
in the way of success. Former organizations were 
perhaps of a straggling nature and lacked the solid- 
arity of the plan now proposed. 

“The eminent success of the Lima Bean Growers’ 
Association of Ventura supplies a bright and shining 
example of how much can be done in this field.” 


J. H. EMPSON MAY BUILD ANOTHER PEA CANNERY. 

It is reported that J. H. Empson, of the Empson 
Packing Co., Longmont, Colo., may build a pea can- 
ning factory at Lewiston, Mont., next season. 
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INTERESTING COMMENTS FROM IRELAND—TINNED 


FOOD HEALTHFUL. 

After the repeated attempts of the cheap press dur- 
ing the last year or two to give the public the impres- 
sion that tinned food was a most dangerous thing, it 
is interesting to notice, says The Irish Grocer, that 
during the great spell of drought which we have been 
experiencing all summer there has hardly been one 
single case of poisoning which has even alleged to 
have been caused by it. If it were so that tinned food 
was so liable to contain poison, surely there would 
have been a great number of cases where it had in- 
jured people during weather of the kind most calcu- 
lated to make food of all kinds go bad.- Nor can this 
immunity from accidents arising from tinned foods 
be accounted for by the diminution of its consumption, 
because, as a matter of fact, the amount used, espe- 
cially of tinned fruit, has been simply enormous. And, 
indeed, it was not only the fruit which was in demand, 
for the holding up of other food owing to the strike 
caused a great demand, especially in England, for 
tinned meats, so that both kinds were eaten in great 
quantities. In fact, in very warm weather there is an 
obvious advantage in using tinned food, because if a 
small tin is bought for family use the probability is 
that it will be finished at one meal, and thus be dis- 
posed of within an hour or two of the time when it is 
opened, whereas food of the ordinary kind is exposed 
to the air and all the impurities and insects which it 
contains for a day or two. More wonderful things 
have happened than the recommendation of tinned 
food by doctors for this very reason. There is, un- 
fortunately, ome very serious obstacle to a general in- 
crease in the sale of tinned food, and that is the great 
increase in its price. This is especially noticeable in 
the case of salmon and lobster, which have both be- 
come luxuries in the last two years. 

JUDGE KNAPP ON FREIGHT RATES. 

Judze Knapp of the United States Commerce Court 
yesterday gave the last of a series of addresses before 
the ‘students of the University of Pennsylvania at 
Houston Hall. He advocated the adjustment of rail- 
road freight rates in such a way that the luxuries 
should be taxed to a much greater extent than the 
necessities. 

He called attention to the fact that potatoes and 
other necessities are charged such a high rate that 
often the cost of transportation amounts to one-fifth 
of the value. Such conditions, Judge Knapp says, if 
allowed to continue, will result in such an insistent 
demand for revision of rates that the government will 
be forced to find a solution. 

The lecturer suggested as a remedy for the evils of 
the present system a general combination of the rail- 
roads of the country with a reciprocal agreement on 
rates for foreign goods which shall encourage the 
consumption of domestic goods.—American Metal 
Market, New York. 





DE SIEUR VACUUM CAN MANUFACTURING CO. 

The De Sieur Vacuum Can Manufacturing Co., of 
East St. Louis, Ill, has been incorporated with 
$100,000 capital stock by St. Vincent De Sieur, C. A. 
Summers and others. 


CANNED CODFISH WANTED ABROAD. 

No. 7563. An American consul reports that fish is 
used perhaps as much, if not more, by the laboring 
classes and farmers of his district than meats. The 
population finds meat so high that it turns more and 
more to fish. It is believed that canned codfish, which 
has been put on the market for some years by the 
packers and canners along the American coast, would 
find a good market here. It is suggested by the con- 
sul that sample cans of this fish be sent to the im- 
porters and wholesalers of dried fish in a certain city, 
The names of such firms can be obtained from the 


Bureau of Manufactures. 

[Inquiries in which addresses are omitted are on file at 
Bureau of Manufactures. In applying for addresses refer to 
file number. | 


STANDARDIZING FRUIT PACKAGES. 


The short barrel is with us again. The controversy 
over it bids fair to precipitate much confusion in the 
New York market in the near future, for word has 
gone forth that on and after November first a law that 
prohibits the use of any other than the standard bar- 
rel for apples, pears and quinces will become opera- 
tive. The point involved is whether under this law, 
passed by the last session of the New York Legisla- 
ture, a shipper may use a short barrel provided he so 
labels it. 

Curiously enough, the situation in New York over 
the barrel package is an indirect result of the attempt 
in 1909, on the part of eastern fruit growers, to secure 
the passage of the Lafean bill in Congress. This bill, 
aside from establishing a standard for grades of ap- 
ples, made provision for the cubic contents of apple 
packages. The box package, in order to be of standard 
United States size, would have to contain a full bushel 
—2,342 cubic inches. The barrel, on the other hand, 
would be the New York State potato barrel. 

The Lafean bill failed for the reason that it legis- 
lated against the standards that had been adopted in 
the Northwest. The western standard boxes are short 
bushels; but inasmuch as the West sells its apples by 
the box, by the pound or by the number, there was no 
apparent reason for legislating against their standards. 
Recognizing this, eastern fruit growers turned their 
attention to standardizing the barrel. In New York 
State a special effort was made to this end, with the 
result that early in the year the law was passed that 
will soon be tested in the New York market. The 
outcome of the situation will be awaited with great 
interest, for the reason that eastern growers hope to 
induce the next Congress to establish by a national law 
the dimensions and capacity of the standard apple 
barrel.—Country Gentleman. 

WHERE TO STOP. 


Rabbi Wise, when he visited Boston for the first time, was 
undecided at what hotel to stop. As he wandered up Summer 
street from the South Station, he determined to inquire for a 
good hotel. So he accosted a fine-appearing man who was 
coming toward him, confident that from such a citizen he would 
be sure to get the very best advice as to his choice of a stopping 
place. oe 

‘‘What would be a good place to stop at?’’ he inquired of 
the stranger. ; 

‘« Just before you reach the at,’’ was the disconcerting reply. 
—Cosmopolitan. 
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ANOTHER NEW IDEA COMES FROM KANSAS—PROFES. 


GOOD B SOR ADVISES USE OF FOOD SECONDS. 
OOKS One of the leading food scientists of the world 
FORA writes to Kansas commending the attitude of the Kan- 
4 sas pure food authorities on the use of “food seconds.” 
CANN ER 85 LIBRARY He says people will have to learn to buy second 

grade foodstuffs. ager 

Peed id Peo Celta. ty Chie & CES. 4 He indicates that this will solve the high cost of 
editor New England Homestead. illustrated.  &x? iving problem for those who are willing to economize. 


inches, 120 pages. Cloth. Net 50 cts. It opens the possibility for the development of a 


Canning and Preserving, with Bacteriological Tech- new grade of foodstuffs which are at present ignored 
oa By E. W. Duckwall, M. S. 500 pages. $5.00. or treated with scorn 

‘ostage, 29 cts. ; : 

Silos, Ensilage and Silage. By Manly Miles, M. D., ‘Food seconds”—in other words, tough meats, 


F. R. M. S. Illustrated. 100 pages, 5x7 Inches. Cloth. small-size, broken, or second-grade foods which are 
ay perfectly wholesome if properly prepared—may of- 
oakik GF ination” pond a oe fer an opportunity to the wideawake merchant. 

The Book of Corn. By Herbert Myrick, assisted by The discussion of the question of “food seconds,” 
A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. which is likely to assume national importance, was 
pape nang raed. oar — Upwards of started by a little four line comment made by Prof. 

Pike ‘atone tis poe ‘eae 4 UL J. T. Willard, head of the state chemists at the State 
Bailey, Jr. Illustrated. 90 pages, 5x7 Inches. Cloth. Agricultural College. This comment was printed in 
75 cts. the July Bulletin of the State Board of Health. 

Peach Culture. By J. Alexander Fulton. Illustrated. Prof. Willard was asked by the pure food authori- 
a Se poe Ps on Tilelictat ties to examine and report on some dried peas which 
iiustrated. 334 pages, 5x7 Inches. Cloth. $1.50. some inspector had confiscated from a grocery stock. 

Strawberry Culturist. By A. S. Fuller. Illustrated. In his report, printed in the July Bulletin, Prof. Wil- 
py Bony —_ oP ens lard says that the peas were crushed and broken and 
PO ce Bay po hn, ny eo diag dy — could not pass as first grade, but they were clean and 

Spraying Crops—Why, When and How. By Clarence were perfectly wholesome as food and should not be 
M. Weed. Illustrated. 150 pages, 5x7 Inches. Cloth. condemned simply because they were not a first grade 
50 cts. article, so long as they were clean. 

Order through THE CANNER, 222 N. Wabash Ave., This Bulletin came to the attention of Prof. W. T. 

Chicago. CASH WITH ORDER. Sedgwick, author of many scientific books and head 
professor at the Massachusetts Institute of Tech- 
nology. 

Mr. Sedgwick wrote to the Kansas Board of 
Health a letter highly commending Mr. Willard’s re- 
port. He said, in part: 

“T have been moved to write because in looking over 
your July Bulletin, which came recently, I found on 
page 137 a statement so full of common sense and so 
unusual in its judiciousness that I felt impelled to 
drop you at least a line to say how good it seemed to 
me. It is a hobby of mine, and’I was therefore more 
than delighted when I read the four lines referred to. 
If you want to buy a factory “T believe that in this country we have got to come, 
for a large and important part of our population, to 
the use of second grade food from which, if there is 
you want a situation as processor nothing unwholesome, people may be able to live com- 
you want a good processor fortably, cheaply and happily. In our country, econ- 
omy seems to have gone out of fashion, and the 
poorest demand the best and most expensive of every- 
you want to buy seed : thing. Now this is rank nonsense as well as supreme 
foolishness, and absolutely contrary to all the teach- 
ings of our forefathers and the wisdom of the most 
you want to sell used machinery enlightened nations, such as, for example, the French, 
you want to buy used machinery who you know out of second, and even third, grade 
materials - concoct delicious foods.’”-—Merchants’ 
Journal. 









































you want to sell your factory 


you want a partner 


you want to rent your factory 


you have seed to sell 





you want at any time to reach canners, 


preservers, picklers, salesmen, brokers, traders oe ee ee 
THE LAST LAUGH. 
‘¢Hogan was raffling a clock,’’ said Mr. Dore. ‘‘He was 
’ \ fairly successful in disposing of tickets in ~ shop =< Be 
. worked, but he ran up against trouble when he canvassed Hl 

Put a Want Ad in ‘‘The Canner’’ neighbors. —— 

‘Dropping in at a neighbor’s house, he tried to sell a ticket 
on the clock. 

‘¢ ¢Tt’s a fine timepiece and it’ll luk foine on yer what-not 
er mantel,’ says Hogan, cajolingly. : 

<« ¢Gwan, the old clock doesn’t run,’ replied the neighbor. 


‘¢ Well,’ drawled Hogan, changing front completely, ‘well, 
perhaps yez won’t win it, and then ye’ll have the laugh on the 
RE ELTON EEE AN 




















fellow who does.’ ’’—Milwaukee Free Press. 
































Canners’ Associations 


Below are listed the principal associations in the canning and allied industries in the United 
States. Communications should be addressed to the secretaries, who will furnish information in regard 
to dues, eligibility to membership, etc. ) 

“In Union There is Strength” 


National Cannere’ Hesociation. 















































W. EB, ROACH, Presidext, 8. F, HASEROT, Vice-Presiden FRANK E, GORRELL, Seo’y and Treas. 
Hart, Mich. Cleveland, 0. ? Bel Air, Ma. 
Dues are as follows: Packers of from 5,000 te 10,000 cases, $5.00; 50 cents per thousand for each additional thousand cases, 
E. F. TREGO, ice; President, @lestern Camere’ Hesociation. FRIEND F. WILEY, Beo'y and Treas., 
W. McCALL, Presiden Tutt E. , Cane Vi Heeceli tion. GENE DICKINSON, Sec’y-Treas, 
q. . ’ . , y , 
Gibson ity. r Hoopesten.” f Eureka, 2 
Southern Canners’ tion. 
B. A. CRADDOCK, President, J. ©, SAUNDERS, JR., Vice-President, FESTUS RHODES, Sec’y and Treas., 
Humboldt, Tena. Lebanon, Tenn. Whiteville. 
Indiana Canners’ Association. 
OHAS. LATCHEM, President, WM, SMITH, Vice-President, CHAS. MARTZ, Sec’y and Treas., 
‘Wabash. Delphi. ‘Arcadia, 
Obio Canners’ Association. 
Fr. M. SHOOK, President, W. W. WILDER, Vice-President, J. OC. WARVEL, See’y and Treas. 
Urbana. Clyde. Sevtun. 
Tri-State Packers’ Hesociation. 
. 0, HOFFECKER, President, Del. E, GREENABAUM, Vice-President, Seaford, Del. ROBT. 8, FOGG, Vice-Presiden a 
i“ Sake. Tt. WRIGHTSON, Vice dent, Easton, Md. or) M. SABHTELE.” Secretary and Treasurer, Princess yore Fe 
Canners’ League of California. 
sident, Sam Jose. F, F. , Vice-Pre: ; ISIDOR JACOBS, Vice- 
iY GRARRY Pattee Ea Later, aan FisEgeeeeem Tue toltet Joe Avon, SERIE, Ae Teo Tpeings Sop Tomson 
New York State Canned Goods Packers’ Hesociation. 
AMES P. OLNEY, President, E. 8, THORNE, Vice-President, A. R. HATFIELD, Secretary, A. RB. HUNT, Treasurer, 
, Foeme i Y. - oz ha ate anata Owes, 1. x. 
Iowa Canners’ Hesociation. 
M. W. JONES, President, 0. MITCHELL, Vice-President, GEO. W. DRAKE, Sec’y-Treas., 
Vinton. Waverly. Dexter, 
President ee ter UTHITT J. 8. STATLER, Sec’y-Tre 
Mm 4. HEGEBLE, President, ri MAN, Vice-President, F. W. po r, Seeretary, . 8. STATLER, Sec'y-Treas,, 
Missouri Valley Cannere’ Heecciation. 
RB. B. GILLETTE, President, Marionville. W. P. HARRINGTON, Dearborn, Me. L. I. MOORE, Seo’y and Treas., Oregen, 
H. AMES, President, F. D a mata Ce ADSEN, Tre CHAS. VOIGT 
x ee. Beee en » De es ent. Cc. M asurer, : oe Secretary. 
Michigan Canners’ Association. 
W. § THOMAS, President, W. RB. ROACH, Vice-President, FRANK GERBER, Treasurer, 
Grand Rapids, Mich. Hart, Mich, Fremont, Mich, 
‘, LUCIAN MOOMAW, President, Virginia Canners’ Association. I. D. LAYMAN, Beo’t’y-Treas., 


ULARENCE SMILEY, Vice-Pres., 
Roanoke, Va., BR. F. D. No. 1, 


dtah Canners’ Association 


J. G. M, BARNES, President RICHARD STRINGHAM, Vice-President, B. F, HARRINGTON, Sec’y and Treas. 
Kaysville Bountiful, Ogden. 


Canning Machinery and Supplice Aseocelation. 
THOS. A. A a . W. COBB, Treas, o. A. » 
Pn President, - OTB B i. Seo’y, H, A. DICKIE, D ig Sela 


. 











ae res National Catmmed Goode and Dried fruit Brohere’ Hssodiation. 
. yout , President, Ginse ‘nema H. C. GILBERT, fapteeere. 





National Kraut Dackere’ Association. 





GEORGE SLESSMAN, Presiden’ P. J. CLAUSSEN, Vice-Pres. WwW. W. WILDER. ’y-Treas. 
Clyde, Ohio. . Chicago, ‘Tl. Cipla Ohio’ 
Baltimore Canned Goods & : 
ALBERT T. MYER, President. ¥. &. TORSCH, Vice-President. W. F. ASSAU, 4 LEANDER LANGRALL, Treasures. 





Nattonal Dickle Packers’ Association. 
WK. BALLINGER, Premun FRANK A. BROWN, Sec.-Treas. 
Keokuk, ia. Chicago, TL 
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| PROMPTNESS| 


Prompt attention to orders during packing 
season-is as important as good cans. We have 
a record aver a period of several years of having 
shipped every car of CANS ordered during Pack- 
ing Season the same day order was received. 
During the Packing Season we always keep 
loaded on our tracks from thirty to fifty cars of 
Cans in order to make absolutely sure our 
customers receive their cans promptly. 





We are prepared to furnish our customers with 
five gallon Tomato Pulp Cans, made of: Heavy 
Tin Plate. 


We can furnish these plain outside, and Sani- 
tary Enamel inside. 


| WHEELING CAN COMPANY 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 























